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/Ceep  ^ed  >  ^ 

That's  the  work  of  the  food  packers  and  allied  machinery  and 
supplies  firms — united  to  supply  the  Government's  1943  food  re¬ 
quirements— food  to  sustain  our  armed  forces,  our  allies,  our  war 
workers,  our  civilian  population,  and  to  build  back  starving  occu¬ 
pied  countries  freed.  It  is  the  combined  duty  of  food  processing 
firms,  with  the  aid  of  machinery  and  supply  sources,  to  see  that 
factories  are  kept  at  maximum  production  condition.  Repairs,  re¬ 
placements  and  needed  supplies  should  be  ordered  at  the  earliest 
possible  time  to  make  sure  that  a  strong  food  front  is  maintained. 
Until  victory  is  ours  THE  CANNING  TRADE  will  make  every  effort 
to  supply  all  information  needed  to  keep  well  posted. 


"P^ace  an  P^a/itk  ta  Men  ai  Qaad  Will" 


DO’S  and  DON’T’S  in  Handling  Wartime  Cans 


^  No.  1  in  a  series  of  suggestions  for  maintaining  highest  ^ 

^  ^  canning  efficiency  with  the  new  metal  containers  ^  ^ 


nn  adjust  fill  so  that  headspace  after  cooling  will  mea- 
sure  5/16"  to  7/16"  from  top  of  double  seam.  This  will 
furnish  a  reservoir  for  any  early  hydrogen  gas  .  .  .  delay 
hydrogen  springer  formation. 


2.  nn  make  sure  that  the  air  is  exhausted  from  the  product 
^  and  the  headspace.  This  helps  to  prevent  internal 
corrosion  and  discoloration — prolongs  the  life  of  the  con¬ 
tainers  and  the  product. 


Keep  the  steam  in 
your  exhaust  box 
well  above  the  rust¬ 
ing  temperature. 


3.  nniJ’T  allow  exhaust-box  temperatures  to  drop  below 
UUli  I  205  degrees  F.  At  temperatures  below  205 
degrees,  there  is  always  considerable  air  mixed  with  the 
steam.  This  encourages  rust. 


4.  nniJ’T  use  brass  guard  rails  in  an  iron  exhaust  box. 

These  metals  set  up  an  electro-chemical  action 
which  may  promote  rust  on  the  outside  of  the  cans. 
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THE  NEW  WARTIME  CANS  are  capable  of  taking 
care  of  all  specified  requirements,  provided  proper 
precautions  are  taken  by  the  canner.  To  help  you 
maintain  the  highest  canning  standards  with  these 
cans,  American  Can  Company  is  taking  this  means 
of  pointing  out  further  the  necessity  of  strict  ad¬ 


herence  to  the  recognized  principles  of  good 
canning  practice.  Remember,  if  you  are  faced 
with  any  difficult  canning  problems,  call  your 
nearest  Canco  representative  today. 

AMERICAN  CAN  COMPANY 

230  PARK  AVINUE,  NEW  YORK,  N.  Y. 


Watch  this  headspace!  It  mustn't  vary 
more  than  2-16ths  of  an  inch. 


ARTIST'S  CONCEPTION  OF. 


The  canning  and  allied  industries  have 
an  all-out  job  for  the  duration — helping  to 
feed  our  fighting  men — our  allies — our  war¬ 
working  nation — and  in  addition,  producing 
important  military  supplies  and  equipment. 

When  the  victory  has  been  won,  we 
will  have  an  equally  big  job — a  world  to  be 
fed — and  better  fed !  Our  government  is  pointing 
the  way  with  a  great  campaign  asking  Ameri¬ 
cans  to  “Eat  Nutritional  Food” — including  at 
least  two  vegetables  a  day.  That  means  an 
increasing  demand  for  canned  foods. 

On  your  today’s  problems,  and  on  to¬ 
morrow’s,  Food  Machinery  Corporation  is  pre¬ 
pared  to  serve  you.  Let  our  engineers  show  you 
how  you  can  get  even  greater  production — 
even  finer  quality — even  longer  life  from  present 
equipment.  And  let  them  help  you  make  plans 
for  the  brighter  days  ahead. 

Our  General  Catalog  can  serve  you  in 
simikr  ways.  It  offers  pointers  on  getting  the 
most  from  your  present  equipment.  It  also 
shows  latest  improved  machines.  Send  for  your 
copy. 


Equipment  for  TOMATOES 
AND  TOMATO  PRODUCTS 

SUPER-JUICE  EXTRACTOR  Speeds  up  and  improves  juic¬ 
ing  operations,  by  use  of  non-aerating,  revolving  screw 
principle. 

This  is  one  of  the  many  outstanding  machines  in  our  tomato 
products  line.  More  are  illustrated  below. 


Cmsher-prekeatef 


Peerliss  Riticy 
Wiskic 
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ONCE  BURNT  TWICE  SHY,  SAYS 
/.  ms  YEAR  YOU  DON'T  CATCH  ME 
GETTING  IN  A  JAM  AGAIN-NO  SIREE! 


PRIORITrS  THE  THING  IF  YOU  ^ 

WANT  THOSE  SPARE  PARTS  AND  NEW 
EQUIPMENT.  I'VE  GOT  MINE-HOW 
ABOUT  YOURS? 


One  of  the  most  important  things  on  every  canner’s 
calendar  is  the  securing  of  priorities  for  equipment 
and  parts  needed  for  next  season.  Start  now  to  list 
your  requirements.  Plan  ahead  so  that  you  will  be 
in  a  position  to  utilize  your  facilities  to  the  utmost 
— the  country  will  need  everything  you  can  pack. 

CONTINENTAL 
CAN  COMPANY 

OFFICES  AND  PLANTS  IN 
ALL  PRINCIPAL  CITIES 


*  BE  PREP ARED  !  *  /j 


1 .  Start  the  necessary  paper 
work  in  securing  pri* 
orities  for  replacements 
of  womout  equipment  or 
parts.  This  takes  time! 

2.  Take  full  advantage  of 
the  winter  months  to  de¬ 
velop  new  personnel  and 
plan  next  season’s  re¬ 
quirements. 

3.  Repair,  adjust  and  oil  all 


equipment,  making  sure 
it  is  in  perfect  working 
order. 

4.  Plan  on  making  your 
changes  in  production 
layout  as  soon  as  possi¬ 
ble. 

5.  Protect  your  investment 
in  your  present  pack. 
Check  periodically  for 
spoilage  in  the  stacks. 
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EDITORIALS 


IN  A  GLASS  CAGE — “All  the  proceedings  are  off 
the  record”  was  the  opening  announcement  at  the  Pro¬ 
cessors  Conference  in  Chicago  this  week,  and  repeated 
— often  with  emphasis — at  each  meeting.  So  there 
we  were  in  a  glass  cage  while  the  richest  morsels  ever 
distributed  at  any  canners  convention  were  lavishly 
thrown  at  us.  This  was  to  be  a  heart-to-heart  talk 
with  producers  of  foods  and  the  men  representing  the 
Army.  The  set  addresses,  etc.,  would  be  released  for 
publication,  and  they  are  doing  this  approval  work 
more  speedily  than  ever  before,  having  the  MMS 
passed  upon  by  the  local  Boards  instead  of  submitting 
to  Washington  before  release. 

So  you  will  get  it  for  leisurly  study  in  our  Report 
Issue  of  December  28.  The  only  thing  missing  will 
be  the  war-withheld  necessity,  and  the  questions  that 
were  asked  and  answered,  a  most  interesting  feature 
at  the  first  go-off  but  tapering  off  perceptibly  with 
each  recurring  meeting.  And  you  may  charge  that  off 
to  the  laughs  which  generally  followed  the  answers, 
bt'cause  these  official  men  know  their  stuff  and  could 
n(jt  be  surprised  by  anything  asked,  though  the  in¬ 
quirer  had  been  sure  “they  had  not  thought  of  that.” 
I  hey  exhibited  too  good  team  work  to  be  “stumped,” 
s  ;ine  one  of  the  team  having  given  particular  atten- 
i  n  to  every  point  brought  up.  So  they  stopped  trying 

•  "rip  the  experts.  If  there  is  any  feature  of  the  food 
r  Auction,  preservation  and  distribution  they  have 
’  .  put  under  the  magnifying  glass  or  through  the 

tubes — from  farmer  grower  to  the  labels  on  the 
'  ,  they  would  welcome  it.  But  be  careful. 

owever,  so  far  as  the  canners  are  concerned,  all 
ou  know  that  from  having  seen  it;  you  were  un- 
tedly  there.  It  was  the  greatest  turn  out  of  can- 
ever  seen!  The  great  ballroom  of  the  Palmer 
e,  one  of  the  largest  in  the  world,  was  jam-packed 
if  hour  before  each  session  opening  time  (and 
‘  Try  promptness  was  the  rule  upon  opening,  and 

•  ?11  upon  closing)  many  stood  up,  and  the  galleries 
ending  the  entire  room,  were  filled.  There  was 

3gistration,  but  there  were  mighty  few  “outsiders” 


other  than  canners,  dehydrators,  freezers  and  pre¬ 
servers  (generally  all  canners  as  well)  present;  a  few 
supply  men,  a  few  local  brokers,  and  many  from  the 
press.  We  were  there  by  sufference  and  it  will  be  in¬ 
teresting  to  see  how  these  gentry  treat  their  opporr 
tunity. 

To  us  it  seemed  they  presented  to  all  canners  a  very 
thorough  and  a  very  promising  program,  toward  the 
output  of  the  greatest  amount  of  food  on  record.  It 
will,  of  course,  require  wholehearted  cooperation  by 
the  entire  industry,  and  that  will  depend  upon  the 
spirit  in  which  we  approach  the  problem.  The  grower 
production  of  the  crops  has  been  carefully  planned, 
down  to  the  prices  to  be  paid  in  all  sections,  and  which 
will  be  announced  early  in  January.  It  means  a  tre¬ 
mendous  acreage  increase  to  cover  the  canned,  and  as 
well  the  dried  and  the  frozen.  The  ’42  packs  reached 
280  million  cases,  a  record  for  all  time.  That  is  to  be 
materially  increased.  They  have  set  the  goal  for  de¬ 
hydrated  foods  at  400  million  pounds,  and  want  can¬ 
ners  to  add  this  form  of  food  preservation  to  their 
regular  line.  Frozen  foods  are  also  to  be  upped. 

The  labor  question  was  unduly  stressed  before  the 
first  session,  but  it  now  seems  this  problem  is  being 
prepared  for.  Without  violating  confidence  we  think, 
we  can  say  that  the  labor  question  ran  like  a  bright 
ribbon  through  nearly  every  question,  and  the  impres¬ 
sion  was  made  “labor  will  not  be  a  serious  obstacle 
in  the  ’43  program.”  That  from  the  authorities  I 

As  the  meetings  progressed  more  and  more  canners 
came  to  realize  that  all  these  problems,  labor  especially, 
come  down  to  individual  treatment.  No  one  can  sit  by 
and  wait  for  some  one  else.  Government  or  anyone 
else,  to  do  the  thing  for  him.  Everyone  must  work 
out  this  question  of  a  supply  of  labor  as  he  finds  it  in 
his  own  case.  Raiding  of  labor  is  over,  but  where  our 
armed  forces  need  more  men  they  must  not  be  denied. 
Others  must  be  induced. 

And  here  are  a  couple  of  thoughts  not  mentioned  in 
the  meetings: 
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Bring  home  to  every  member  of  your  community 
that  the  production  of  a  steady  supply  of  foods,  es¬ 
pecially  for  our  fighting  forces,  is  actually  of  greater 
importance  than  soldiers,  guns  or  armaments,  for 
without  food  all  else  must  fail ! !  Don’t  go  off  with 
a  big  bang  on  that  subject,  and  then  allow  it  to  peter 
out  and  grow  stale.  Build  it  up  slowly  but  solidly, 
and  make  it  fit  the  time  of  planting,  the  time  of  har¬ 
vest,  the  time  of  canning.  Get  all  local  interests  in 
on  the  effort. 

As  for  instance :  If  the  enemy  were  on  the  outskirts 
of  your  town  or  city,  and  your  men  were  fighting  to 
hold  ’em  back,  everyman,  woman  and  child  could  be 
ordered  to  prepare  food  for  them,  and  carry  it  to  them. 
Sandwiches  and  coffee,  etc.  Though  our  battle  is  not 
for  a  few  hours  or  a  day,  they  can  be  made  to  see  that 
providing  food  in  cans  is  just  as  much  a  help,  and  over 
the  months  that  may  be  necessary.  So  the  food  crops 
must  be  planted,  and  cultivated.  So  the  job  starts 
early.  Then  they  must  be  harvested  and  canned!! 
They  will  see  the  point.  The  mass  of  the  people  are 
ready,  waiting  to  be  told  how  to  help.  Help  the  good 
cause  and  at  the  same  time  help  yourself. 

And  the  second  “thought”  is:  Food  now  has  been 
moved  to  the  No.  1  war  position,  ahead  of  guns  and 
planes  and  ships.  But  we  complain  that  food  farms 
are  being  stripped  of  help,  who  go  into  war  plants  be¬ 
cause  there  wages  are  double  and  treble  farm  wages. 
There  is  only  one  way  to  stop  that.  The  most  im¬ 
portant  production  ought  to  pay  the  highest  wage  rate. 
Shocking  eh?  But  there  it  is. 

That  means  that  farm  and  cannery  labor  must  be 
regulated  upon  this  fully  competitive  basis  with  war 
industries,  to  the  end  that  all  canners  will  be  on  an 
equal  cost  basis,  and  thus  be  able  to  live  within  the 


ceiling  prices.  As  canners  you  are  directly  interested, 
but  consider  the  plight  of  the  dairy  farmer,  y/hich  is 
drying  up  the  supply  of  fresh  milk  for  all,  and  will 
eventually  result  in  greatly  reduced  supplies  of  meat. 

The  depressed  unemployed  have  been  released  from 
their  poverty  and  want;  the  underpaid  wiped  out.  Will 
the  war  do  as  much  for  the  farmer  and  the  grower  of 
our  foods? 


Calendar  Of  Events 


JANUARY  5-6,  1942 — Twenty-eighth  Annual  Meeting,  Pennsyl¬ 
vania  Canners  Association,  Yorktowne  Hotel,  York  Pa. 

JANUARY  6-8,  1943 — Annual  Meeting,  Northwest  Canners 
Association,  Multnomah  Hotel,  Portland,  Ore. 

JANUARY  7-8,  1943 — Annual  Meeting,  Tri-State  Packers  Asso¬ 
ciation,  Benjamin  Franklin  Hotel,  Philadelphia,  Pa. 

JANUARY  7-8,  1943 — Thirty-sixth  Annual  Meeting,  Ozark 
Canners  Association,  Colonial  Hotel,  Springfield,  Mo. 

JANUARY  11,  1943 — Annual  Meeting,  Maine  Canners  Associa¬ 
tion,  Eastland  Hotel,  Portland,  Maine. 

JANUARY  12,  1943  —  Meeting  with  Government  Agencies, 
Wisconsin  Canners  Association. 

JANUARY  13,  1943 — Special  Meeting,  Indiana  Canners  Asso¬ 
ciation,  Claypool  Hotel,  Indianapolis,  Ind. 

JANUARY  14,  1943 — Special  Annual  Meeting,  Canning  Ma¬ 
chinery  and  Supplies  Association,  Hotel  Statler,  Buffalo,  N.  Y. 

JANUARY  14-15,  1943 — Fifty-seventh  Annual  Meeting,  Asso¬ 
ciation  of  New  York  State  Canners,  Inc.,  Hotel  Statler, 
Buffalo,  N.  Y. 

JANUARY  15-16,  1942 — Annual  Meeting,  Ohio  Canners  Asso¬ 
ciation,  Deshler-Wallick  Hotel,  Columbus,  Ohio. 

JANUARY  19-20,  1943 — Annual  Meeting  National  Pickle  Pack¬ 
ers  Association,  Chicago,  Ill. 

JANUARY  23-24,  1943 — Annual  Meeting,  National-American 
Wholesale  Grocers  Association,  Chicago,  Ill. 

FEBRUARY  18,  1943 — Annual  Meeting,  Virginia  Canners  Asso¬ 
ciation,  Hotel  Roanoke,  Roanoke,  Va. 


THE  COMMERCIAL  PRESERVA¬ 
TION  OF  VEGETABLES  BY 
BRINING 

The  large  scale  brine  preservation  of 
snap  beans,  peas,  lima  beans  and  other 
vegetables  has  received  the  attention  of 
research  workers  at  Raleigh,  North 
Carolina,  as  part  of  a  project  being  con¬ 
ducted  cooperatively  by  the  North  Caro¬ 
lina  Agricultural  Experiment  Station 
and  the  U.  S.  Department  of  Agriculture. 
These  investigations  have  been  under¬ 
way  for  six  months  and  are  directly  re¬ 
lated  to  the  war  effort  in  two  respects: 
(1)  the  building  up  of  food  supplies 
through  temporary  preservation  methods 
requiring  a  minimum  of  labor  and  stra¬ 
tegic  materials;  and  (2)  the  utilization 
of  those  portions  of  the  crop  which  are 
generally  lost  due  to  seasonal  over  pro¬ 


duction  and  major  changes  in  market 
demands. 

The  research  is  being  conducted  by 
Dr.  J.  L.  Etchells,  Bureau  of  Agricul¬ 
tural  Chemistry  and  Engineering,  Agri¬ 
cultural  Reseai’ch  Administration,  Dr. 
Ivan  D  .Jones,  Department  of  Horticul¬ 
ture,  North  Carolina  Agricultural  Ex¬ 
periment  Station  and  other  research 
workers.  These  investigations  have  con¬ 
ducted  an  extensive  study  of  bacteriolog¬ 
ical,  chemical  and  physical  changes  which 
occur  during  the  brine  preservation  of 
cucumbers  for  the  commercial  manufac¬ 
ture  of  pickles  and  pickle  products.  The 
facilities  of  the  laboratories  and  the  ex¬ 
perience  gained  in  the  study  of  cucumber 
preservation  are  being  devoted  to  the 
vegetable  brining  studies. 


The  vegetable  brining  program  ha 
been  approached  from  three  main  vie\\ 
points:  (1)  vitamin  changes  during  cui 
ing  and  storage  of  the  vegetable  m: 
terial;  (2)  the  influence  of  the  saltin' 
and  de-salting  methods  on  the  vegetab 
material  prior  to  consumer  use  in  ord< 
that  losses  of  nutrients,  flavor  and  a 
tractiveness  of  preserved  material  mf 
be  minimized;  and  (3)  the  bulk  handlir 
of  fermented  foods  in  order  that  tht 
may  me  satisfactorily  distributed  fro 
retail  centers  in  a  wholesome  and  sai. 
tary  manner. 

The  results  which  have  been  obtaim 
to  date  relative  to  vitamin  retention  du 
ing  brine  storage  are  encouragir 
Furthermore,  a  satisfactory  method  -  ' 
handling  fermented  foods  for  retail  di 
tribution  from  bulk  containers  has  be. 
developed. 
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WATCHING  WASHINGTON 


A  weekly  digest  of  Government  requirements  made  upon  the  Canning  and  Allied 
Industries  for  the  winning  of  the  war. 


LEON  HENDERSON  QUITS  OPA 

Leon  Henderson,  wartime  Price  Ad¬ 
ministrator  and  Rationing  Chief,  has  re¬ 
signed  as  Administrator  of  the  Office 
of  Price  Administration.  In  a  letter  to 
the  President,  Mr.  Henderson  said  that 
he  was  resigning  as  Administrator  of 
OPA  because  of  “a  recurrent  physical 
difficulty  and  a  rather  bad  impairment 
of  my  eyesight.”  As  Price  Controller 
and  Rationing  Chief,  Mr.  Henderson  has 
been  the  target  of  a  storm  of  criticism 
and  it  is  believed  that  he  felt  his  con¬ 
tinuance  as  Administrator  might  seri¬ 
ously  jeopardize  the  anti-inflation  and 
commodity  conservation  programs.  While 
his  successor  has  not  been  designated, 
there  is  some  talk  that  the  “task”  might 
be  passed  on  the  Senator  Prentiss  M. 
Brown  of  Michigan,  who  as  author  and 
manager  of  two  price  control  bills,  is 
conversant  with  the  problems  of  the 
office. 


GRADE  LABELING  COMPULSORY 

Standardized  grade  labeling  will  be 
compulsory  for  the  bulk  of  the  194." 
pack  of  canned  fruits  and  vegetables. 
Price  Administrator  Leon  Henderson  an¬ 
nounced  December  13  in  advance  of  the 
issuance  of  regulations  setting  dollars- 
and-cents  maximums  for  the  pack. 

The  first  commodities  to  be  affected 
will  be  canned  citrus  fruits  and  juices, 
which  are  now  being  canned. 

“The  Office  of  Price  Administration 
(  tnphasizes  that  it  is  embarking  on  this 
tandardized  grade  labeling  program 
olely  because  standardized  grade  label- 
ng  embodies  the  best  mechanical  means 
f  instituting  equitable,  effective  and  en- 
ii'ceable  price  control,”  Hr.  Henderson 
id. 

‘In  the  case  of  canned  foods,  OPA 
'Is  that  the  interest  of  simpler  and 
lie  effective  price  control  will  best 
served  through  the  establishment  of 
foi’m,  dollars-and-cents  ceilings,  f.o.b. 
'  cannery,  adjusted  regionally  and  by 
ides.  This,  of  course,  requires  that 
■  price  program  be  related  to  stand- 
lized  grades — for  the  protection  of 
ners,  distributors  and  consumers.” 

'PA  pointed  out  that  Governmental 
udards,  set  by  the  Agricultural  Mark- 
g  Administration,  are  available  for 
'I'ly  all  of  the  canned  fruits  and  vege- 
'les  now  packed.  These  are  in  use  to 
■'ie  extent,  but  such  terms  as  “fancy” 


in  labeling  may  not  always  correspond 
with  the  Government-established  stand¬ 
ards. 

These  standards  will  be  incorporated 
in  the  new  regulations,  along  with  the 
mandatory  provision  that  grade  identity 
must  be  printed  on  the  container  label. 

The  actual  labeling  to  be  used  in  iden¬ 
tifying  the  grade  will  be  optional — either 
the  Government’s  symbols,  “A,”  “B,”  and 
“C,”  of  the  familiar  trade  terminology, 
“Fancy”  (the  equivalent  of  “A”), 
“Choice”  or  “Extra  Standard”  (the 
equivalent  of  “B”),  and  “Standard”  (the 
equivalent  of  “C”).  The  cost  of  the  nec¬ 
essary  imprinting  or  over-printing  will 
be  included  in  the  ceilings  established 
under  the  regulations. 

Complete  inspection  of  the  pack  will  be 
undertaken  by  the  Agricultural  Market¬ 
ing  Administration.  The  cost  of  the 
grading  also  will  be  included  in  the  ceil¬ 
ings. 

From  the  consumer’s  point  of  view, 
compulsory  grade  labeling  will  mean  that 
the  purchaser  is  sure  she  is  getting  what 
she  is  paying  for.  Whether  actual  ceil¬ 
ings  will  be  higher  or  lower  than  those 
now  existing,  will  have  to  be  determined 
on  the  basis  of  all  factors  involved  in 
each  canned  fruit  or  vegetable  packed. 
The  percentage  of  the  pack  which  will 
fall  in  “A”  or  “B”  or  “C”  will  vary  with 
each  fruit  and  vegetable. 

Working  with  other  Government  agen¬ 
cies,  OPA  has  decided  that  compulsory 
grading  will  apply  to  AMA  or  Lend- 
Lease  purchases,  but  will  not  be  required 
on  merchandise  purchased  for  the  Armed 
Forces.  This  action  is  believed  to  be  in 
the  best  interests  of  both  Government 
and  industry.  O PA-1312 


ARE  THEIR  FACES  RED? 

Says  a  grocery  editor: 

“Disclosure  that  all  1943  packs  of  can¬ 
ned  fruits  and  vegetables  are  to  be 
graded  by  the  Department  of  Agricul¬ 
ture,  with  branding  to  be  on  the  “A,” 
“B,”  “C,”  or  alternative  “Fancy,” 

“Choice,”  and  “Standard”  bases,  comes 
as  a  bombshell  to  canners  and  distribu¬ 
tors  who  have  consistently  opposed  this 
move. 

It  is  indicated,  however,  that  they  must 
“take  it,”  whether  they  “like  it”  or  not, 
and  private  brand  distributors  are  al¬ 
ready  indicating  that  they  will  take  the 
alphabetical  nomenclature,  basing  their 


acceptance  on  the  theory  that  this  will  be 
most  understandable  to  consumers  as  a 
war-forced  emergency,  leaving  the  field 
free  to  go  back  to  old  labeling  procedure 
after  the  war. 

With  the  Food  Administration  lodged 
in  the  Department  of  Agriculture,  how¬ 
ever,  from  whence  the  arbitrary  grade 
labeling  move  has  stemmed,  it  is  an  odds- 
on  bet  that  this  radical  reform  in  label¬ 
ing  is  here  to  stay — regardless  of  the 
fulminations  of  its  critics.” 


DOLLARS-CENTS  CEILINGS 

Current  plans  to  establish  dollars-and- 
cents  ceilings,  at  the  producer  level,  for 
many  foods  next  year  with  specified 
mark-up  margins  for  distributors  in  dif¬ 
ferent  categories,  are  finding  much  favor 
in  the  trade. 

The  mark-up  limitation  policy  was  fol¬ 
lowed  in  World  War  I  for  those  foods 
which  came  under  price  limitation,  and 
while  the  system  developed  some  “bugs,” 
it  was  nevertheless,  in  the  opinion  of 
most  trade  operators,  far  superior  to 
the  complicated  formulae  which  OPA 
has  been  issuing  with  such  charming 
regularity  since  it  tackled  the  job  of 
stymieing  inflation  in  food  prices. 

PRitE  INTERPRETATIONS 

Among  recent  price  interpretations  of 
OPA  are  the  following: 

Applicability — “pickles."  As  used  in 
the  Regulation  “pickles”  means  the  pre¬ 
served  cucumber.  While  vegetables  not 
specified  in  the  Regulation  are  not  cov¬ 
ered,  mixtures  in  which  cucumber  pickles 
predominate  are  covered. 

Price  Determination — “cost  of  the  raw 
agriculture  commodity."  The  “cost  of  the 
raw  agriculture  commodity”  (Section 
1341.22  (b)  (2)  of  the  Regulation)  in¬ 
cludes  only  the  actual  sum  paid  to  the 
grower  for  the  raw  material  itself,  and 
no  additional  payments  may  be  included, 
such  as  interest  on  cost  of  plants  and 
fertilizer  furnished  growers,  contingent 
losses  on  crop  failure  and  salaries  and 
expenses  of  new  or  additional  field  em¬ 
ployees.  A  bonus  paid  to  the  growers 
may  be  included  only  if  it  is  provided  for 
in  the  contract  with  the  grower  and  is 
part  of  the  contract  price  for  the  raw 
materials;  a  voluntary  bonus  to  growers 
may  not  be  included. 

Price  Determination — siipport  prices. 
Neither  brokerage  nor  any  other  charge 
may  be  added  to  the  support  prices  re¬ 
ferred  to  in  Section  1341.22  (e). 
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WHOLESALE  PRICES  FOR  NEW 
CONTAINER  TYPES  AND  SIZES 

Part  1351 — Food  and  Food  Products 
[MPR  255,  Amendment  2] 

PERMITTED  INCREASES  FOR  WHOLESALERS 
OF  CERTAIN  FOODS 

Canned  fruits,  berries  and  juices,  as 
listed. 

Frozen  fruits,  berries  and  vegetables. 

Fruit  preserves,  jams  and  jellies. 

Apple  butter. 

Canned  shrimp. 

Domestic  canned  crabmeat. 

Canned  apples. 

Apple  sauce. 

Apple  juice. 

Vinegar  cured  herring. 

Canned  boned  chicken  and  turkey. 

Maple  sugar. 

Blended  maple  syrup. 

Fountain  fruits. 

Egg  noodles. 

Tamales. 

Tortillas. 

Potato  chips. 

Raisin  filled  or  topped  biscuits  and 
crackers. 

Fig  bars. 

Bakers’  fillings  for  fruit  pie  and 
pastry. 

Peanut  candy. 

Honey  ( extracted ) . 

A  statement  of  the  considerations  in¬ 
volved  in  the  issuance  of  Amendment 
No.  2  to  Maximum  Price  Regulation  No. 
255  has  been  issued  and  filed  with  the 
Division  of  the  Federal  Register. 

§  1351.703  (b)  is  amended  and  two 
new  paragraphs  (e)  and  (f)  are  added, 
all  to  read  as  set  forth  below: 

§  1351.703  Wholesaler's  maximum 

price  for  certain  listed  foods.  *  *  * 

(b)  “Base  price”  means  the  whole¬ 
saler’s  maximum  price  as  calculated  un¬ 
der  §  2  of  the  General  Maximum  Price 
Regulation,  except  that  for  the  purposes 
of  this  calculation  the  wholesaler  shall 
substitute  the  base  month  named  with 
the  food  product  in  paragraph  (d)  for 
the  words  “March  1942”  wherever  they 
appear  in  that  section.  With  this  quali¬ 
fication,  the  wholesaler  shall  use  every 
pricing  method  provided  by  §  2  of  the 
General  Maximum  Price  Regulation 
which  may  be  necessary  to  establish  a 
base  price  for  the  item. 

(e)  Maximum  prices  for  new  container 
types  and  sizes  for  which  the  wholesaler 
has  received  no  permitted  increase  or 
cannot  calculate  a  base  price.  (1)  If 
only  a  new  container  type  is  involved, 
that  is,  if  the  wholesaler  sold  the  same 
kind,  style,  flavor,  brand,  and  size,  but 
only  in  other  container  types  during  the 
base  period  named  in  paragraph  (d),  he 
shall  select  from  that  kind,  style,  flavor, 
brand,  and  size  the  most  closely  com¬ 
parable  container  type  for  which  he  is 
able  to  calculate  a  maximum  price  either 
under  this  Regulation  or  under  §  2  of 
the  General  Maximum  Price  Regulation 
(even  though  he  no  longer  sells  that  con¬ 
tainer  type).  He  shall  then  add  to  the 


current  delivered  cost  of  the  container 
type  being  priced  the  same  dollars  and 
cents  markup  which  he  added  to  the  de¬ 
livered  cost  of  the  container  type  se¬ 
lected  (all  per  dozen  or  other  customary 
wholesale  selling  unit).  The  resulting 
figure  shall  be  the  wholesaler’s  maximum 
price  for  the  item. 

(2)  If  only  a  new  size  is  involved,  that 
is,  if  the  wholesaler  sold  the  same  kind, 
style,  flavor,  brand,  and  container  type, 
but  only  in  other  sizes,  during  the  base 
period  named  in  paragraph  (d),  he  shall 
select  from  that  kind,  style,  flavor,  brand 
and  container  type  the  nearest  size  for 
which  he  is  able  to  calculate  a  maximum 
price  either  under  this  regulation  or  un¬ 
der  section  2  of  the  General  Maximum 
Price  Regulation  and  which  is  one-third 
or  less  larger  or,  if  there  is  no  such  size, 
one-third  or  less  smaller  (even  though 
he  no  longer  sells  that  size).  He  shall 
then  add  to  the  current  delivered  cost 
of  the  size  being  priced  the  same  dollars 
and  cents  markup  which  he  added  to  the 
delivered  cost  of  the  size  selected  (all 
per  dozen  or  other  customary  wholesale 
selling  unit).  The  resulting  figure  shall 
be  the  wholesaler’s  maximum  price  for 
the  item. 

(3)  If  both  a  new  container  type  and 
a  new  size  are  involved,  that  is,  if  the 
wholesaler  sold  the  same  kind,  style, 
flavor,  and  brand,  but  only  in  other  con¬ 
tainer  types  and  sizes,  during  the  base 
period  named  in  paragraph  (d),  he  shall 
first  select  from  that  kind,  style,  flavor, 
and  brand  the  most  closely  comparable 
container  type  for  which  he  is  able  to 
calculate  a  maximum  price  either  under 
this  Regulation  or  under  Section  2  of 
the  General  Maximum  Price  Regulation 
(even  though  he  no  longer  sells  that  con¬ 
tainer  type),  and  from  that  container 
type  he  shall  select  the  nearest  size 
which  is  one-third  or  less  larger  or,  if 
there  is  no  such  size,  one-half  or  less 
smaller  (even  though  he  no  longer  sells 
that  size).  If  there  is  no  smaller  size, 
he  shall  go  to  the  next  most  closely  com¬ 
parable  container  type  and  proceed  in 
the  same  manner  to  find  a  base  con¬ 
tainer  type  and  size.  He  shall  then  add 
to  the  current  delivered  cost  of  the  con¬ 
tainer  type  and  size  being  priced  the 
same  dollars  and  cents  markup  which  he 
added  to  the  delivered  cost  of  the  con¬ 
tainer  type  and  size  selected  (all  per 
dozen  or  other  customary  wholesale  sell¬ 
ing  unit).  The  resulting  figure  shall  be 
the  wholesaler’s  maximum  price  for  the 
item. 

(f)  Maximum  prices  for  items  for 
which  the  wholesater  cannot  otherwise 
calculate  maximum  prices.  If  the 
wholesaler  is  unable  to  calculate  a  max¬ 
imum  price  for  a  new  item  under  the 
preceding  paragraphs,  he  shall  (1)  se¬ 
lect  from  the  same  general  classification 
and  price  range  as  the  item  being  priced 
the  most  closely  comparable  item  for 
which  a  maximum  price  is  established 
under  any  regulation;  (2)  divide  his  cur¬ 
rent  selling  price  for  that  item  by  its 
actual  cost,  delivered  to  him;  and  (3) 


multiply  the  figure  so  obtained  by  the 
current  cost,  delivered  to  him,  of  the  item 
being  priced  (all  per  dozen  or  other  cus¬ 
tomary  wholesale  selling  unit).  The  re¬ 
sulting  figure  shall  be  the  wholesaler’s 
maximum  price  for  the  item. 

§  1351.717  Effective  dates  of  amend¬ 
ments.  *  *  * 

(b)  Amendment  No.  2  (§§  1351.703 
(b),  (e),  and  (f),  and  1351.717  (b) )  to 
Maximum  Price  Regulation  No.  255  shall 
become  effective  December  18,  1942. 

Issued  this  12th  day  of  December  1942. 

Leon  Henderson, 

A  dministrator. 


SOUP  ORDER  AMENDED 

Several  minor  changes  in  the  new-for- 
mula  condensed  soup  regulation  were 
made  December  12  by  the  Office  of  Price 
Administration,  formalizing  in  explicit 
legal  terms  results  already  reached  by 
interpretation. 

The  changes,  made  in  Amendment  No. 
2  to  Maximum  Price  Regulation  No.  181 
(New-Formula  Condensed  Soups  Packed 
Under  WPB  Conservation  Order  M-81), 
effective  December  18,  1942,  include  the 
following: 

( 1 )  A  canner  who  sold  any  item  partly 
on  an  f.  o.  b.  factory  basis  and  partly  on 
a  delivered  basis  during  the  calendar 
year  1941  shall  separately  calculate  for 
the  item  a  maximum  delivered  price.  As 
originally  written,  the  regulation  ap- 
pai’ently  assumed  that  each  item  was 
sold  on  a  single  basis  only.  While  nor¬ 
mally  this  may  be  true,  it  has  been  felt 
desirable  to  make  explicit  what  is  the 
only  reasonable  construction  of  the  regu¬ 
lation  in  these  intermediate  situations; 
namely  that  separate  ceilings  shall  be 
figured  on  the  basis  of  segregated  aver¬ 
ages. 

(2)  Any  canner  who  sold  on  a  deliv¬ 
ered  basis  by  zones  shall  calculate  a 
separate  maximum  delivered  price  for 
each  zone. 

(3)  Definition  of  “price  per  dozen”  also 
is  clarified.  This  shall  mean  for  the  pur¬ 
pose  of  this  regulation  “price  per  dozen 
L  o.  b.  factory”  or  “delivered  price  per 
dozen”  according  to  the  seller’s  custom¬ 
ary  practice  during  the  calendar  year 
1941  of  charging  for  the  item  being 
priced. 

(4)  Provision  has  been  inserted  re¬ 
quiring  the  retailer  to  adjust  any  frac¬ 
tional  maximum  price  per  retail  unit  to 
the  nearest  cent. 

(5)  A  new  provision  is  added  which 
calls  for  the  competitive  pricing  of  items 
for  which  the  stated  formulas  do  not 
give  a  price  to  the  canner,  wholesaler 
and  retailer.  This  makes  the  regulation 
conform  to  the  general  plan  of  most  of 
the  maximum  price  regulations. 

(6)  Cost-of-living  filing  provisions  of 

the  General  Maximum  Price  Regulation 
have  been  incorporated  in  this  regula¬ 
tion.  This  means  that  tomato  and  vege¬ 
table  soup  prices  must  be  marked,  posteci 
and  filed  on  the  same  basis  as  other  cost- 
of-living  items.  OPA-1278 
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SUGAR  ZONES  CHANCED 

An  expansion  of  the  sugar-delivery 
zones  served  by  northwestern  refiners 
and  by  importers  of  Cuban  and  Puerto 
Rican  refined  sugar  was  announced  De¬ 
cember  11  by  the  Office  of  Price  Adminis¬ 
tration.  This  change  in  zones  was  made 
possible  by  increased  supplies  of  sugar 
now  available  to  these  refiners  and  im¬ 
porters. 

The  purpose  of  sugar  zoning  is  to 
effect  the  most  economic  distribution  of 
sugar  within  the  United  States.  The 
changes  announced  will  reduce  the  quan¬ 
tity  of  sugar  which  must  be  shipped  from 
western  surplus  areas  to  the  region  be¬ 
tween  Chicago  and  the  eastern  seaboard 
zones.  This  action  will  not  affect  con¬ 
sumers. 

During  this  season  of  the  year,  when 
the  sugar  cane  crop  of  Florida  and 
Louisiana  is  harvested  and  is  available 
to  southeastern  and  Gulf  refiners,  it  is 
possible  to  direct  practically  all  raw 
sugar  received  from  the  Caribbean  to  the 
Noi’theastern  refiners.  This  is  turn  en¬ 
ables  these  refiners  to  serve  a  larger 
area. 

A  further  change  in  the  zoning  order 
is  made  possible  by  increased  supplies  of 
Cuban  and  Puerto  Rican  refined  sugar 
to  serve  the  seaboard  area  which  lies  be¬ 
tween  the  zones  served  by  the  Baltimore 
and  Savannah  refiners. 

The  new  Zoning  Order  known  as 
“Third  Revised  Zoning  Order  No.  1”  be¬ 
comes  effective  December  11,  1942.  Zone 
1,  which  is  served  from  Boston,  remains 
unchanged,  but  a  new  zone  known  as  1-A, 
including  Vermont  and  western  Massa¬ 
chusetts,  is  established.  The  zone  is  to 
be  served  by  either  Boston  or  New  York 
refiners.  Zones  2  and  3,  which  are  served 
from  New  York  and  Philadelphia  re¬ 
spectively,  are  expanded  westward.  Zone 
4,  which  is  served  from  Baltimore,  is  ad¬ 
justed  by  the  elimination  of  southeastern 
Virginia  and  the  addition  of  15  counties 
in  south  centi’al  Pennsylvania  and  two 
counties  in  southern  Delaware.  Zone  5, 
which  is  served  with  Cuban  and  Puerto 
I’ican  refined  sugar,  is  expanded  by  the 
addition  of  southeastern  Virginia  and  the 
l-  rger  part  of  West  Virginia.  Zone  11, 
which  is  supplied  by  western  beet  and 
(  .ne  sugar  sellers,  is  reduced  as  a  re- 
dt  of  the  expansion  of  the  eastern 
nes. 

Due  to  this  shift  in  zoning  areas,  the 
iner  in  Baltimore  will  now  sell  in 
"nsylvania  and  Southern  Delaware, 
-ions  formerly  served  by  the  Philadel- 
1  refineries.  In  order  to  maintain 
ent  price  schedules,  a  price  order 
der  No.  3  under  Revised  Price  Sched- 
No.  60  effective  December  11)  issued 
’ultaneously  with  the  zoning  order 
•  ides  that  sugar  sold  by  the  Balti- 
J  refiner  in  this  territory  may  be  sold 
•!e  current  rate  of  $5.60  per  hundred 
ds,  with  the  provision  that  the  dif- 
j  ace  between  this  price  and  the  $5.45 
iing  applicable  to  sugar  refined  at 
'itimore,  will  be  credited  to  the  Defense 
•  '  f'olies  Corporation. 


Although  present  stocks  of  sugar  are 
somewhat  larger  than  they  have  been  re¬ 
cently,  and  expansion  of  certain  delivery 
zones  is  justified,  OP  A  cautioned  against 
any  misunderstanding  of  the  entire  sugar 
supply  outlook.  Stocks  are  always  rela¬ 
tively  large  at  this  season  of  the  year 
due  to  the  harvesting  of  the  mainland 
sugar  beet  and  sugar  cane  crops.  Present 
stocks  amount  to  about  one  and  a  half 
million  tons,  and  are  still  about  a  half 
million  tons  short  of  stocks  on  hand  a 
year  ago  at  this  time.  They  must  be 
conserved  for  distribution  over  the  period 
from  now  until  next  October,  and  there¬ 


fore  cannot  be  considered  as  available 
for  immediate  distribution. 

The  new  zones  are  listed  in  Third  Re¬ 
vised  Zoning  Order  One  under  Rationing 
Order  No.  3.  OPA-1290 

APPROVED  FOR  U.  S.  INSPECTION 

The  Engelman  Products  Company  of 
Elsa,  Texas,  with  plant  location  at  En¬ 
gelman  Gardens,  Texas,  has  just  been 
granted  approval  to  operate  under  U.  S. 
Continuous  Inspection,  augmenting  the 
number  of  plants  to  59  now  packing 
under  the  Inspection  Program  of  the 
U.  S.  Department  of  Agriculture. 


(r 


Why  Can’t  We  Wish  You 

A 

OllirtBtmaB 

Freedom  is  still  ours  and  we’re  all  taking  part 
in  this  struggle  to  spread  its  benevolence  over 
all  people. 

We  have  a  unity  of  purpose  which  makes  this 
land  the  Arsenal  of  the  World  .  .  .  where  un- 
stintingly  the  fight  goes  on  to  produce  .  .  . 
toward  that  Victory  for  which,  whatever  its 
date,  we  will  once  more  observe  a  joyously 
reverent  Christmas. 

So  we’ll  say  Merry  Christmas  the  American 
way  .  .  .  may  the  New  Year  bring  Victory 
.  .  .  and  Peace! 

u  Ills  ho /m  -UuJe 

NIAGARA  FALLS,  N.  Y. 


Branch  Office,  Coinmbna,  Wis. 
CRCO  REPRESENTATIVES 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Jas.  Q.  Leavitt  Co.,  Osden,  Utah 
Jas.  Q.  Leavitt  Co.,  Seattle,  Wash. 
Lenfestey  Snpply  Co.,  Tampa,  Fla. 

W.  D.  Chisholm,  NiaKara  Falls,  Canada 
L.  C.  Osborn,  Harlinaen,  Texas 
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SETS  UP  MACHINERY  TO  CARRY 
OUT  FOOD  ORDER 

Secretary  Wickard,  December  12,  re¬ 
aligned  the  Department  of  Agriculture’s 
administrative  set  up  in  line  with  the 
President’s  Executive  order  of  December 
5  which  placed  upon  the  Secretary  of  Ag¬ 
riculture  “full  responsibility  for  and  con¬ 
trol  over  the  Nation’s  food  program.” 
The  Department  is  regrouped  into  three 
major  administrative  units,  Food  Pro¬ 
duction  Administration,  the  Food  Dis¬ 
tribution  Administration,  and  the  Agri¬ 
culture  Research  Administration.  Two 
are  new  agencies,  established  under  the 
Executive  order  of  December  5.  The 
functions,  personnel  and  property  of  any 
outside  agencies,  including  those  in  the 
War  Production  Board,  that  may  be 
transferred  to  the  Department  as  a  re¬ 
sult  of  the  Executive  order  will  become  a 
part  of  one  of  these  new  agencies,  de¬ 
pending  on  whether  they  are  primarily 
concerned  with  food  pi'oduction  or  food 
distribution.  Herbert  W.  Parisius,  as¬ 
sociate  director  of  the  Office  for  Agri¬ 
cultural  War  Relations  was  designated 
by  Secretary  Wickard  as  Director  of 
Food  Production  and  Roy  F.  Hendrick¬ 
son,  administrator  of  the  Agricultural 
Marketing  Administration  was  desig¬ 
nated  Director  of  Food  Distribution. 

WEINER  DENIES  FOOD 
SHIPMENT  LIMITATIONS 

Joseph  L.  Weiner,  Director  of  the 
Office  of  Civilian  Supply,  December  11 
denied  published  reports  from  Los  An¬ 
geles  that  the  Government  plans  to  limit 
the  movement  of  food  in  the  United 
States  to  500  miles  or  that  it  may  be 
necessary  to  eliminate  many  of  the 
larger  stores  in  order  to  concentrate 
sales  in  smaller  establishments. 

“So  far  as  I  know  no  such  action  is 
being  considered  by  any  agency  of  the 
Government,”  Mr.  Weiner  said. 

The  press  reports  attributed  the  re¬ 
marks  to  Roland  S.  Vaile,  Chief  of  the 
Consumers’  Goods  Division  of  the  Office 
of  Civilian  Supply,  in  a  talk  before  a 
businessmen’s  conference  in  Los  Angeles 
on  Tuesday. 

“I  did  not  see  a  copy  of  the  speech  and 
knew  nothing  about  it  until  a  press  dis¬ 
patch  was  shown  to  me,”  Mr.  Weiner 
said.  “There  may  have  been  some  mis¬ 
understanding,  because  no  such  action  as 
that  reported  in  the  press  dispatch  is 
being  considered  by  the  Office  of  Civilian 
Supply,  or  as  far  as  I  know,  any  other 
agency  of  the  Government.  WPB-2238 

TIRE  INSPECTION 

Owners  of  the  Nation’s  five  million 
commercial  motor  vehicles  were  reminded 
December  12  by  the  Office  of  Defense 
Transportation  to  present  their  vehicles 
for  tire  inspection  before  Jaijuary  15, 
1943. 

A  commercial  motor  vehicle  may  not 
lawfully  be  operated  after  January  15, 
1943,  without  an  endorsement  by  an  ap¬ 


proved  tire  inspector  on  the  vehicle’s 
Certificate  of  War  Necessity,  the  ODT 
pointed  out.  After  that  date,  commer¬ 
cial  motor  vehicles  must  be  presented  for 
tire  inspection  at  60  day  or  5,000  mile 
intervals,  whichever  occurs  first. 

Purpose  of  the  periodic  tire  inspec¬ 
tions,  the  ODT  pointed  out,  is  to  insure 
proper  tire  conservation.  Under  the  in¬ 
spection  plan,  operators  will  be  required 
to  make  all  possible  repairs,  adjustments 
or  replacements  necessary  to  insure 
maximum  service  from  their  tires. 

If  an  inspector  finds  that  a  tire  needs 
repairing  to  insure  maximum  service,  he 
will  withhold  endorsement  of  the  Cer¬ 
tificate  of  War  Necessity  or  record  form 
covering  operations  of  the  vehicle  on 
which  the  tire  is  mounted  until  the  re¬ 
pairing  has  been  done. 

If  an  inspector  finds  any  mechanical 
condition  causing  undue  tire  wear,  he 
likewise  will  recommend  the  necessary 
repairs  and  will  not  sign  the  operator’s 
Certificate  or  record  form  until  they  have 
been  made.  PM-Jt21!) 

TRAIN  SCHEDULES  EASED  FOR 
HOLIDAYS 

Joseph  B.  Eastman,  Director  of  De¬ 
fense  Transportation,  December  12,  is¬ 
sued  a  permit  authorizing  the  nation’s 
rail  carriers  to  operate  special  trains  or 
extra  sections,  during  the  holiday  season, 
when  necessary  to  meet  demands  for 
transportation  of  members  of  the  armed 
forces. 

The  permit  (General  Permit  ODT- 
24-5),  effective  fi’om  December  12,  1942, 
to  January  15,  1943,  is  designed  to  en¬ 
able  the  carriers  to  take  care  of  in¬ 
creased  holiday  travel  by  servicemen  on 
furlough.  The  permit  makes  a  further 
exception  to  the  Office  of  Defense  Trans¬ 
portation’s  oi’der  freezing  passenger 
schedules  as  of  September  26,  1942,  by 
authorizing  rail  carriers,  during  the  five- 
week  period,  to  include  passenger  cars 
in  any  train  operated  primarily  for 
transportation  of  mail  or  express.  Car¬ 
riers  operating  extra  trains  or  cars 
under  the  general  permit  are  required 
to  report  in  writing  to  the  ODT,  within 
48  hours  of  each  such  operation,  detail¬ 
ing  the  nature  and  extent  of  the  demand 
that  required  operation  of  the  facilities. 

Another  order  signed  today  (General 
Order  ODT-24,  Amendment  1)  amends 
the  passenger-schedule  freezing  order  in 
the  interest  of  more  efficient  utilization 
of  certain  railroad  passenger  equipment. 
It  grants  the  carriers  general  authoriza¬ 
tion  to  use,  for  civilian  passenger  traffic, 
railroad  trains  or  cars  en  route  from 
their  terminals  to  the  point  of  origin  of 
troop  movements,  or  returning  to  their 
terminals  after  transporting  troops. 

The  amendment  also  exempts  passen¬ 
ger  trains  or  cars  operated  for  the  ex¬ 
clusive  service  of  any  nation  allied  with 
the  United  States  from  the  general  order 
prohibiting  operation  of  extra  passenger 
facilities.  Extra  trains  operated  for  the 
exclusive  service  of  the  United  States 
Government  were  exempted  by  the  origi¬ 


nal  order.  The  additional  exemption  will 
allow  provision  of  extra  trains  or  cars 
for  such  purposes  as  transportation  of 
aviation  cadets  of  other  United  Nations 
to  or  from  training  centers  in  this 
country. 

An  additional  provision  of  the  amend¬ 
ment  to  the  passenger-schedule  freezing 
order  authorizes  carriers  to  run  extra 
sections  when  weather  conditions  make 
it  necessary  to  divide  scheduled  pas¬ 
senger  trains  to  provide  adequate  heat¬ 
ing  of  cars  and  insure  safe  operation. 
ODT  officials  explained  that  in  exception¬ 
ally  cold  weather  locomotives  may  have 
trouble  in  starting,  as  well  as  heating, 
very  long  trains. 

CLASS  FOR  PAINTS 
STANDARDIZED 

In  order  to  meet  the  emergency 
caused  by  the  restrictions  on  metal  cans 
for  the  paint  industry,  further  stand¬ 
ardization  of  glass  containers  and  cans 
was  ordered  December  7,  by  the  Director 
General  for  Operations  through  issuance 
of  Schedule  E  to  Limitation  Order  L-103. 

Officials  pointed  out  that  unless  an 
all-fibre  can  is  developed — and  this  ap¬ 
pears  to  be  a  matter  of  months,  if  it  is 
possible  at  all — glass  is  the  only  remain¬ 
ing  substitute  for  metal  cans.  Further¬ 
more,  unless  a  standard  bottle  is  set  up 
there  will  be  a  demand  for  many  de¬ 
signs  in  glass,  each  requiring  a  separate 
set  of  molds  and  a  high  use  of  mold 
iron. 

The  73,000  tons  of  steel  formerly  go¬ 
ing  into  paint  cans  will  be  reduced  to 
6,700  tons  by  this  use  of  glass. 

Under  the  terms  of  Schedule  E,  defi¬ 
nite  sizes  of  glass  containers  for  the 
paint  industry  are  allowed,  following  in 
general  the  sizes  standard  to  the  indus¬ 
try.  As  far  as  possible,  the  designs 
chosen  were  those  of  stock  food  jars  al¬ 
ready  in  production  for  many  items  and 
produceable  without  new  molds. 

With  one  exception,  the  caps  are 
limited  to  the  same  small  sizes  used  in 
plain  round  food  jars.  This  exception 
was  made  to  allow  paste  type  paints  a 
cap  size  large  enough  so  that  a  paint 
paddle  or  spatula  can  be  used  to  removi' 
thick  bodied  paints  or  pastes. 

HENDERSON  RESIGNS  OCS  POST 

Chairman  Donald  M.  Nelson,  Decen. 
ber  10,  announced  the  resignation  c 
Leon  Henderson  as  director  of  the  Offi< 
of  Civilian  Supply  and  the  appointmet 
of  Joseph  L.  Weiner  to  succeed  him.  M 
Weiner  has  been  serving  as  deputy  d' 
rector  since  the  start  of  WPB. 

In  a  letter  to  Mr.  Nelson,  Mr.  Hende 
son  stated  that  the  increasing  pressu’ 
of  work  within  the  Office  of  Price  A  - 
ministrator  which  “has  first  claim  f 
my  time  and  energies,”  compelled  h  ' 
resignation  from  the  Office  of  Civili 
Supply.  In  his  reply,  Mr.  Nelson  prais*  i 
Mr.  Henderson’s  achievement  in  helpii  " 
get  this  country  ready  for  war  prodi’  - 
tion. 
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DEHYDRATED  FOODS  ARE 
PRESSED  INTO  “BRICKS” 

Freed  From  Air  in  New  Packaging  Process  to 
Insure  Color,  Flavor,  and  Nutritive  Value. 

“Bricks”  of  a  number  of  dehydrated 
vegetables  wrapped  with  various  packag¬ 
ing  materials  which  would  replace  criti¬ 
cal  metals,  especially  tin,  are  floating 
about  in  tanks  of  water  and  are  in  stor¬ 
age  in  a  room  kept  at  100  degrees  Fah¬ 
renheit  and  85  per  cent  humidity  to 
simulate  tropical  conditions  in  the  bac¬ 
teriology  laboratory  of  the  N.  Y.  State 
Experiment  Station  at  Geneva  as  the 
Station  scientists  search  for  the  correct 
packaging  procedure. 

The  dried  vegetables,  including  carrots, 
beets,  cabbage,  sauerkraut,  and  other 
products,  are  subjected  to  tremendous 
pressure  to  reduce  the  material  to  small 
“bricks”  practically  free  from  air.  Then 
by  covering  these  “bricks”  with  various 
moisture-proof  materials,  the  contents  of 
the  package  are  protected  against  de¬ 
terioration  in  color,  flavor,  and  nutritive 
value.  Tests  are  made  at  frequent  in¬ 
tervals  on  the  microbiological  and  mois¬ 
ture  content  of  the  “bricks,”  as  well  as 
the  vitamin  content,  particularly  the  vi¬ 
tamin  A  content  of  the  dehydrated  car¬ 
rots,  for  example,  and  the  vitamin  C  con¬ 
tent  of  dried  cabbage. 

Paper  containers  of  all  kinds,  card- 
hoard,  parchment,  foils,  waxed  linings. 


cellophane,  flexible  plastics,  and  a  score 
of  other  materials  are  now  under  test  by 
the  Station  scientists.  Metal  containers 
for  dehydrated  foods  are  rapidly  passing 
out  of  the  picture  and  the  industry  and 
the  Army  and  Navy  are  desirous  of  de¬ 
veloping  satisfactory  paper  containers 
to  replace  tin. 

Packages  that  may  meet  the  necessary 
requirements  for  domestic  markets  may 
be  entirely  unsuited  for  use  with  combat 
troops  for  shipment  abroad  for  lend-lease 
purposes,  it  is  explained.  For  that  rea¬ 
son  the  Station  scientists  are  subjecting 
their  dehydrated  vegetable  “bricks”  to 
the  severest  possible  tests  for  moisture¬ 
proofing  and  gas-proofing,  as  well  as 
studying  the  effects  of  storage  upder  ex¬ 
treme  humidity  and  high  temperatures 
upon  the  color,  nutritive  value,  and  keep¬ 
ing  qualities  of  the  products. 


VISITS  U.  S.  INSPECTED  PLANTS 

Miss  Polly  Gade,  Director  of  the  U.  S. 
Inspected  Foods  Educational  Service,  has 
recently  returned  from  a  six  weeks’  trip 
to  the  West  and  Middle  West  where  she 
visited  20  canners,  operating  under  U.  S. 
Continuous  Inspection  of  the  U.  S.  De¬ 
partment  of  Agriculture.  The  North 
Eastern  and  Southern  plants  will  be  in¬ 
cluded  in  her  itinerary  after  the  first  of 
the  year. 

Canners  visited  were:  G.  S.  Suppiger 
Co.,  Inc.,  St.  Louis,  Mo.;  Consumers  Co¬ 
operative  Assn.,  No.  Kansas  City,  Mo.; 


Otoe  Food  Products  Co.,  Nebraska  City, 
Nebr. ;  Bercut-Richards  Packing  Co., 
Sacramento,  Calif.;  Foster  &  Wood  Can¬ 
ning  Co.,  Lodi,  Calif.;  Schuckl  &  Co., 
Inc.,  Sunnyvale,  Calif.;  F,  E.  Booth  Co., 
San  Francisco,  Calif. ;  U.  S.  Products 
Corp.  Ltd.,  San  Jose,  Calif.;  Spencer 
Packing  Co.,  Lebanon,  Ore.;  Blue  Lake 
•  Producers,  West  Salem,  Ore.;  Washing¬ 
ton  Canners  Cooperative,  Vancouver, 
Wash.;  Wenatchee  Valley  Foods,  Inc., 
Wenatchee,  Wash.;  Owatonna  Canning 
Co.,  Owatonna,  Minn.;  Bordo  Products 
Company,  Chicago,  Ill.;  Gibson  Canning 
Co.,  Gibson  City,  Ill.;  Illinois  Canning 
Co.,  Hoopeston,  Ill. ;  Cherry  Growers, 
Inc.,  Traverse  City,  Mich.;  East  Jordan 
Canning  Co.,  East  Jordan,  Mich.;  Farm 
Bureau  Fruit  Products  Co.,  Lansing, 
Mich.;  and  Wegner  Canning  Co.,  Sodus, 
N.  Y. 

Other  contacts  included :  Sales  Distrib¬ 
utors,  Norman  L.  Waggoner,  Inc.,  and 
H.  G.  Bauer  &  Co.;  AMA  District  and 
Field  Officers;  Canners’  Advertising 
Agencies,  and  Label  Manufacturers. 


WESTON  TO  SUPERVISE  LIBBY  PLANTS 

C.  B.  Weston  has  been  made  general 
superintendent  of  all  Libby,  McNeill  & 
Libby  canning  plants  in  California,  Ore¬ 
gon  and  Washington,  with  headquarters 
at  San  Francisco,  Calif.  He  succeeds 
Eugene  Geary,  who  recently  rounded  out 
twenty-eight  years  of  service  with  this 
concern. 


A  OIIinBtmaa  mh 
A  IfaiJpg  Nm  fpar 

We  IN  America  are  still  privileged  to  enjoy  the 
pleasures  of  the  Christmas  season  with  all  of  the  old 
customs — the  Christmas  tree,  the  Yule  log,  the  ex¬ 
change  of  presents  and  the  old-time  Christmas  carols 
with  their  messages  of  peace  and  promise.  Yes,  and 
we  can  look  forward  to  a  happy  New  Year — made 
happy  by  the  enjoyment  of  the  privileges  accorded 
a  free  people  in  a  free  country. 


FRANK  HAMACHEK  MACHINE  CO. 

M  m  t  lit  frs  o/  Viners,  V'lner  f’evders.  Ensilage  Distributors  and  Chain  Adjusters 

KEWAUNEE,  WISCONSIN 
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GRAMS  e<  INTEREST 


ARMY  BUYS  THE  STEVENS 

The  Stevens  Hotel,  built  in  1927  at  a 
cost  of  26  million  dollars  and  every  Jan¬ 
uary  since  1928  the  scene  of  the  National 
Canners  Convention,  has  been  purchased 
outright  by  the  War  Department  for  a 
reported  price  of  6  million  dollars,  for 
use  of  the  Army  Air  Forces.  In  an¬ 
nouncing  the  purchase  in  Washington 
last  week.  Secretary  of  War  Stimson 
declared  that  the  purchase  of  the  hotel 
would  save  the  Army  some  475  thousand 
dollars  annual  rent  charges.  Included  in 
the  purchase  of  the  22  story  building  is 
a  14  story  service  building  directly  in 
the  rear  of  the  hotel.  An  attorney  for 
the  hotel  corporation  who  disclosed  the 
purchase  price,  claims  that  the  Stevens 
had  a  book  valuation  of  something  over 
7  million  dollars  in  October.  Those  who 
attended  Conventions  regularly  know 
that  the  hotel  has  3,000  rooms,  and 
learned  last  summer  that  it  had  been 
rented  to  the  Army  Air  Forces,  which 
now  has  some  9,000  cadets  studying 
there.  Voting  trustees  for  the  hotel  cor¬ 
poration  agreed  upon  the  sale  price  but 
which,  however,  must  be  approved  by 
two-thirds  of  the  stockholders. 

BAXTER  DEHYDRATION  PLANT  BEGINS 

H.  C.  Baxter  &  Brother,  Brunswick, 
Maine,  have  begun  operations  at  one  of 
their  Maine  plants  dehydrating  Julienne 
Potatoes  and  using  the  Proctor  & 
Schwartz  Continuous  Conveyor  equip¬ 
ment,  which  automatically  carries  the 
product  through  the  drying  chamber. 
First  reports  indicate  that  this  new  type 
of  dehydrator  will  justify  all  the  claims 
of  its  manufacturers  of  greatly  increased 
efficiency  and  reduction  in  drying  costs. 

WARNS  OF  SALMON  SCHEME 

Says  OPA:  “My  attention  has  been 
called  to  a  scheme  under  which  a  salmon 
packer  proposes  to  sell  through  his 
broker,  or  brokers,  salmon  released  to 
the  civilian  trade  at  the  ceiling  price  less 
a  discount  for  cash  and  a  swell  allow¬ 
ance,  and  the  broker  is  to  collect  his 
brokerage  from  the  buyer. 

This  scheme  is  regarded  as  a  flagrant 
violation  of  the  price  regulations.  The 
ceiling  for  salmon  has  been  placed  at  an 
amount  which  includes  all  legitimate 
selling  expenses,  including  regular  cus¬ 
tomary  brokerage.  The  scheme  would 
unfairly  and  unjustly  enrich  the  salmon 
packer  in  that  it  would  compel  the  buyer 
to  pay  the  packer’s  sales  expense  and 
would  have  the  result  of  adding  to  the 
cost  to  the  consumer  in  violation  of  the 
spirit  and  letter  of  the  regulations. 

The  matter  of  violation  of  the  Robin- 
son-Patman  Act  in  connection  with  the 
scheme  is  a  matter  for  the  Federal  Trade 
Commission.” 


CONFERENCE  NOTES 

Reports  coming  out  of  Chicago  this 
week  indicate  that  nothing  is  to  stand  in 
the  way  of  food  production  for  1943. 
The  Food  Administration  is  at  present 
working  out  quotas  for  canned  foods, 
while  dehydrators  are  asked  to  produce 
some  400  million  pounds  of  dehydrated 
foods,  and  freezers  to  greatly  increase 
their  production.  Assurance  has  been 
given  that  all  will  be  done  to  expedite 
allocation  of  essential  processing  equip¬ 
ment  for  all  branches  of  the  food  indus¬ 
try.  Some  200  additional  canning  firms 
are  expected  to  be  approved  for  dehydra¬ 
tion,  and  freezers  will  increase  their  pro¬ 
ductive  capacity  in  order  to  meet  the 
goals.  The  War  Manpower  Commission 
has  laid  down  definite  procedure  for  car¬ 
ing  for  the  labor  situation. 

HARVESTING  COURSE 

Arrangements  have  been  made  by  the 
San  Francisco  Board  of  Education  for 
late  spring  courses  on  the  harvesting  of 
crops.  A  series  of  text  books  for  both 
teachers  and  pupils  has  been  brought  out 
in  connection  with  the  Farm  Victory 
Service  course  of  education.  Pupils  will 
be  taught  how  to  thin  fruit,  pick  fruit, 
top  sugar  beets,  and  similar  work,  with 
instructions  from  the  books  supplemented 
by  color  slides  showing  actual  operations. 
One  of  the  principal  drawbacks  to  city 
volunteer  labor  last  season  was  that 
until  something  was  learned  about  the 
job  the  worker  was  a  liability.  Many 
of  them  quit  before  they  became  useful. 
Next  year  the  services  of  city  folk  will 
become  a  necessity,  if  they  are  to  eat. 

ORANGE  JUICE  GRADES 

The  Agricultural  Marketing  Adminis¬ 
tration  has  made  a  number  of  minor 
changes  in  the  United  States  Standards 
for  Grades  of  Canned  Orange  Juice,  de¬ 
signed  to  clarify  certain  provisions  and 
to  make  them  more  easily  applied.  The 
new  draft  became  effective  as  of  Decem¬ 
ber  15. 

ASK  INCREASE  IN  PRISON  CANNERY 

The  management  of  California  prisons 
has  been  asked  to  plant  more  land  to 
vegetables  to  be  canned  or  dehydrated. 
It  is  promised  that  sufficient  tin  will  be 
allocated  to  meet  all  requirements  of  in¬ 
stitutional  canneries  producing  only  for 
State  and  Federal  agencies.  Folsom 
prison  canned  91,014  gallons  of  produce 
and  fruit  last  season,  this  being  con¬ 
sumed  by  Folsom  and  San  Quentin  pris¬ 
ons,  and  the  Preston  School  of  Industry. 
San  Quentin  has  no  cannery,  but  the  new 
prison  for  men  at  Chino  has  modern 
canning  equipment  and  extensive  acre¬ 
age  for  the  cultivation  of  vegetables. 


SYNTHETIC  RUBBER  PLANT 

Another  of  the  large  scale  government- 
financed  synthetic  rubber  plants  has  just 
begun  production  operations  it  is  re¬ 
ported  by  John  L.  Collyer,  president  of 
the  B.  F.  Goodrich  Company  of  Akron, 
Ohio,  pioneer  manufacturer  of  man¬ 
made  rubber  in  the  rubber  industry. 

The  new  plant,  located  in  Kentucky,  is 
an  impoi’tant  unit  in  the  government’s 
synthetic  rubber  program  which  on  com¬ 
pletion  calls  for  the  production  of  more 
than  875,000  tons  of  synthetic  rubber  an¬ 
nually.  The  plant  will  ultimately  utilize 
butadiene  made  from  alcohol  and  will 
shortly  be  in  full  scale  production  of  gen¬ 
eral  purpose  synthetic  rubber  for  use  by 
the  armed  forces  of  the  United  Nations. 

The  B.  F.  Goodrich  Company,  after  a 
16-year  research  program  in  synthetic 
rubber,  constructed  the  first  complete 
privately-owned  commercial  synthetic 
rubber  plant  in  this  country  in  1939. 
First  automobile  tires  made  with  Ameri- 
pol,  the  company’s  own  synthetic  rubber, 
were  introduced  for  sale  in  1940  and  are 
now  in  service  on  several  thousand  pas¬ 
senger  cars  and  light  trucks  throughout 
the  nation. 

PARROTT  GETS  OLIVE  ACCOUNT 

Parrott  &  Co.,  San  Francisco,  Calif., 
announce  their  appointment  as  Northern 
California  distributors  for  the  La 
Mirada  Olive  Company,  of  Corning, 
Calif.,  packers  of  green  and  ripe  olives, 
both  pitted  and  unpitted. 

MAINE  DATES 

The  Annual  Meeting  of  the  Maine 
Canners  Association  will  be  held  at  the 
Eastland  Hotel,  Portland,  Maine,  begin¬ 
ning  at  10  o’clock  on  Monday  morning, 
January  11,  1943,  according  to  the  Asso¬ 
ciation’s  Secretary,  F.  Webster  Browne. 

McDonnell  takes  over  fibusch 
ACCOUNTS 

E.  P.  McDonnell  has  taken  over  the 
quarters  and  the  agency  accounts  of  the 
exporting  firm  of  M.  Fibusch,  112  Marke* 
St.,  San  Francisco,  Calif.  Mr.  Fibuscb 
at  one  time  enjoyed  an  extensive  expoi: 
business  on  California  canned  and  drie-' 
fruits.  Following  his  death  in  an  acc' 
dent  about  six  years  ago,  the  busine:.'^ 
was  continued  by  the  administrators  < 
his  estate  but  the  canning  concerns  i  2 
represented  have  changed  hands  or  i;  - 
tired. 


LABEL  INFORMATION 

In  a  circular  issued  last  week.  Gam  3 
Lithographing  Company  has  called  at¬ 
tention  to  the  requirement  that  all  cr.  i- 
ned  foods  labels  bear  the  grade  desigr.  - 
tion  under  the  new  OPA  plan  for  estr  - 
lishing  ceilings,  and  has  offered  to  fur¬ 
nish  any  information  pertaining  to  the 
new  regulations. 
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GIVE  YOUR  SEEDS 
THE  BENEFITS  OF 


Astonishing  new  seed  protectant  stimulates 
growth  and  increases  yield  of  vegetables 


SAFE  for  all  seeds  and  for  operator . . . 
PROTECTS  from  "damping  off”  and 
decay . . .  COMPATIBLE  with  inocu- 
lants  . . .  SELF-LUBRICATING  . . . 
"BUFFER”  PREVENTS  weakening 
by  soil  chemicals  . . .  LASTS  LONGER 
. . .  PAYS  ITS  WAY. 


For  full  information  and  distributors’  names,  write 

NAUGATUCK  CHEMICAL  DIVISION 

UNITED  STATES  RUBBER  COMPANY 


1230  Sixth  Avenue  •  Rockefeller  Center 


New  York 


THE 

OF  THE  SEASON 

%  you 

MAY  YOUR  HOLIDAY  SEASON 
BE  A  JOYOUS  ONE 


THE  SINCLAIR-SCOTT  CO. 

**‘The  Original  Grader  House*'* 

BALTIMORE  MARYLAND 


Utilize  your  stock  of  old  labels  fox  products  which 
you  no  longer  pack.  Block  out  portions  undesir¬ 
able  and  imprint  information  to  suit  your  particular 
need.  Ox,  too,  print  a  1  color  label  on  the  reverse  side 
of  any  type  old  labels  you  may  have.  Oiu  imprint 
department  will  be  glad  to  assist  you. 

Conners  everywhere  are  finding  this  a  profitable 
way  of  disposing  of  old  stocks  and  availing  them¬ 
selves  of  added  storage  space. 

EMERGENCY  or  GOVERNMENT  ORDERS 

PRINTED  1  COLOR  (BLUE  OR  BLACK) 

ON  8  HR.  DELIVERY 

WE  HAVE  A  PRODUCTION  CAPACITY  OF 

1  MILLION  LABELS  A  DAY 

-  LET  US  HELP  YOU  TODAY  - 

STANDARD  PRINTING  &  LITHD6RAPHING  CD. 

536-38-40-42-44  WEST  PRATT  STREET 
BALTIMORE  MARYLAND 


FIRE  DEFENSE 

IS 

NATIONAL  DEFENSE 

★  ★  ★ 

Keep  your  plant  and  premises  clean. 

Keep  grass  and  weeds  cut  close. 

Keep  oily  waste,  etc.  in  self-closing 
metal  cans.* 

Keep  gasoline,  etc.  stored  outside  of 
main  buildings. 

KEEP  ADEQUATELY  INSURED 

Lansing  B.  Warner,  Incorporated 

Chicago,  Illinois 
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SOME  USEFUL  ADVERTISING  MATERIAL 


A  number  of  ways  for  economically  maintaining  a  strong  trade  position  are  here  described 
by  BETTER  PROFITS. 


There  are  countless  wholesale  grocers  in  the 
United  States  as  this  is  being  typed  who  do  not 
have  enough  Maxwell  House  Coffee  with  which  to 
fill  their  orders  from  consumers  for  the  pound  of  coffee 
allowed,  theoretically,  by  the  rationing  plan.  Still,  we 
laughed  at  Baby  Snooks  tonight  and  the  time  she  and 
“Daddy”  had  while  duck  hunting.  Retail  Salesmen 
for  General  Foods  are  still  covering  retail  trade,  in¬ 
dulging  in  “Business  prevention”  for  the  want  of  a 
better  term  to  adequately  describe  their  daily  activi¬ 
ties.  Those  who  have  thought  the  matter  through 
see  nothing  but  good  to  finally  come  from  the  various 
advertising  and  merchandising  activities  now  carried 
on  in  the  face  of  probable  rationing  by  many  leading 
food  manufacturers  and  converters. 

A  recent  number  in  a  series,  “How  to  be  your  own 
advertising  man”  running  in  “National  Grocers  Bulle¬ 
tin”  has  a  great  deal  to  say  about  the  proper  use  of 
manufacturers  dealers  helps.  Every  canner  may  read 
this  article  or  a  digest  of  it  with  profit  to  himself.  It 
starts  with  a  thumb  nail  sketch  of  the  beginning  in 
business  of  a  small  retail  food  dealer  located  off  the 
beaten  track  of  trade.  The  story  does  not  lead  you  to 
believe  this  man  had  any  uncommon  ambition  to  be¬ 
come  a  Marshall  Fields  over  night  but  rather  that  he 
did  have  some  sound  ideas  as  to  how  he  might  make 
his  advertising  more  effective.  In  fact  he  planned  on 
utilizing,  in  the  language  of  the  article,  “manufac¬ 
turers  helps — display  cards,  folders,  window  and 
counter  signs  and  direct  mail  matter  that  was  avail¬ 
able.”  Here  you  have  a  fairly  comprehensive  list  of 
material  any  one  might  provide  in  1943  for  the  main- 
tainance  of  consumer  good  will  and  an  increase  in 
sound  dealer  interest. 

DISPLAY  CARDS! — Take  the  matter  of  display 
cards.  These  are  not  expensive,  depending  of  course, 
on  the  type  you  wish  to  use.  Any  to  be  effective  in 
distribution  must  be  designed  along  poster  lines.  Cir¬ 
cus  language,  terse  and  to  the  point,  a  cut  or  picturiza- 
tion  of  the  can  or  container  will  help  identify  in  the 
minds  of  your  consumers  your  label  and  trade  mark 
after  your  quality  pack  has  left  its  pleasant  memory. 
These  display  cards  may  be  as  elaborate  as  you  wish 
or  as  inexpensive  as  you  may  feel  necessary.  The  happy 
medium  in  expenditure  will  probably  be  best  in  the 
long  run.  Retail  dealers  display  cards  are  not  long 
lived  in  effective  use  but  they  must  be  reasonably  at¬ 
tractive  in  the  first  place  to  get  a  fair  position  in  the 
store.  This  necessity  for  attention  getting  power  in  a 
display  piece  calls  for  at  least  a  two  color  job  unless 
as  may  be  the  case  in  a  few  instances,  black  or  some 
solid  color  type  on  a  plain  card  fits  best  into  the  mer¬ 
chandising  picture.  The  printer  taking  the  job  will 


be  able  to  advise  you  on  the  type  of  material  to  be  used, 
its  gauge  or  thickness  and  most  especially  its  size.  If 
you  are  seriously  considering  an  easel  type  of  counter 
card,  be  sure  the  thickness  of  the  card  is  sufficient  to 
stand  the  gaff  of  use  without  buckling  after  it  has 
been  on  display  for  a  few  weeks.  The  nature  of  your 
production  should  determine  largely  the  sort  of  ma¬ 
terial  you  will  use.  If  your  labels  approach  the  “arty” 
side,  rough  finished  board,  would  fit  in  nicely,  if  on  the 
other  hand  they  are  plain  to  the  point  of  severity,  a 
hand  lettered  type  on  a  calendered  board  would  look 
its  accompanying  part.  As  a  final  resort,  let  your  good 
taste  be  your  guide  after  the  recommendations  of  your 
printer  have  been  given  due  consideration.  Of  course, 
if  you  are  going  to  put  out  a  lithographed  job,  the 
colors  will  be  larger  in  number  and  the  whole  lay-out 
will  conform  to  the  task  it  has  to  perform. 

FOLDERS — Folders  are  legion  in  form,  size,  type, 
and  adaptability.  Among  the  many  used  every  day 
a  few  types  stand  out.  Each  has  its  friends  and  ad¬ 
vocates.  Generally  the  beginner  in  advertising  and 
rightfully  so,  uses  the  utility  type.  A  small  folder, 
envelope  stuffer  size,  printed  black  and  white,  a  good 
grade  of  paper,  usually  tells  a  straightforward  story 
of  what  the  product  is,  where  it  comes  from,  what  it  is 
best  used  for  and  if  space  allows,  how  it  may  be  easily 
and  economically  used.  Generally  these  folders,  insig¬ 
nificant  as  they  are,  pay  their  way,  users  are  satisfied 
with  results  and  then  become  ambitious  to  become  more 
outstanding  in  the  folder  field.  This  ambition  leads  to 
a  color  job,  art  work  necessitating  plates  and  so  on. 
Costs  mount  and  more  care  than  was  used  at  first 
must  be  employed  in  order  that  the  users  may  be  reas¬ 
onably  certain  their  expenditures  will  be  worth  while 
in  comparison  to  the  cost.  In  this  better  piece  of 
printer’s  work,  space  may  well  be  left  on  the  back  page 
of  the  folder  for  the  stamping  or  imprinting  of  the 
dealer’s  name  whose  efforts  result  in  the  folder  reach¬ 
ing  the  consumer.  Such  imprinted  material  takes  on 
added  value  in  the  eyes  of  the  store  owner  and  per¬ 
sonnel,  it’s  more  economically  and  evenly  distributed 
than  is  the  case  when  folders  are  not  identified  with  the 
store  name  and  location  of  those  putting  them  out. 

WINDOW  SIGNS. — Window  and  counter  sign: 
again  divide  into  several  distinct  classes.  Some  can 
ners  will  prefer  the  larger,  more  permanent  card  tha' 
will  remain  in  the  window  or  on  the  tops  of  shelve: 
for  some  time.  Others  will  like  even  better  the  windov. 
posters  that  are  displayed  over  a  week  end  and  thei 
discarded.  Many  of  these  are  used  by  voluntary  co 
operative  groups  all  over  and  are  well  liked.  If  a  can 
ner  should  be  fortunate  he  might  well  tie  in  his  suppb 
of  this  sort  of  poster  with  the  approximate  size  and 
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shape  of  poster  used  by  many  of  his  distributors.  All  * 
will  welcome  the  addition  to  an  advertising  material 
supply.  Some  advertisers  prefer  a  “giant”  size  poster,  ^ 
some  the  more  narrow  sort,  others  the  one  that  is 
square  in  shape  or  nearly  so.  The  whole  matter  of  ^ 
size  can  quite  safely  be  left  to  the  individual  selecting 
them  after  consultation  with  several  practical  minded  ^ 
customers. 

★ 

DIRECT  MAIL. — Direct  mail  matter  is  eifective  in 
producing  increased  consumer  interest  in  any  product  ^ 
and  also  increased  dealer  support.  Imprinted  leaflets 
by  not  too  great  a  stretch  of  the  imagination  may  be  ^ 
classed  as  such,  especially  if  sent  out  with  other  ma¬ 
terial  or  matter  supplied  by  the  independent  retail  * 
dealer  in  foods  or  the  super  market.  Other  effective 
pieces  are  those  letters  or  more  elaborate  broadsides 
going  especially  into  details  of  plant  location,  superior-  ^ 
ity  of  climatic  conditions,  care  in  planting  and  gather¬ 
ing  the  crop  for  canning  as  well  as  the  extreme  care  ^ 
used  in  finally  processing  the  food  in  question.  Numer¬ 
ous  thoughts  will  suggest  themselves  for  amplified  ^ 
treatment  as  soon  as  you  decide  to  go  direct  by  mail 
to  your  consumer  customers.  ★ 

The  article  referred  to  went  on  to  tell  the  different 
ways  in  which  the  hero  of  the  story  used  manufac-  ★ 
turers  advertising  material  to  advance  his  own  inter¬ 
ests  among  his  customers.  The  story  makes  good  * 
reading  and  is  as  true  today  as  ever.  Some  will  argue 
that  retail  dealers  are  not  interested  in  distributing  a  * 
canners  or  manufacturers  dealers  helps.  It  is  true  that 
they  are  not  primarily  interested  in  doing  so  but  they 
are  interested  in  getting  ahead  in  or  staying  in  busi¬ 
ness.  Every  piece  of  advertising  material  supplied 
to  them  by  canners  or  manufacturers  means  just  so 
many  assets  in  building  consumer  interest  in  their  es¬ 
tablishment  and  indirectly,  in  the  product  supplying 
them. 

Since  this  article  was  started  we  have  news  of  pros- 
jiective  rationing  of  additional  foods,  canned  probably 
.imong  them.  No  matter  if  rationing  does  come,  be 
prepared  for  it  by  means  of  developed  plans  for  the 
i-onstructive  distribution  of  dealers  helps  along  the 
nes  suggested  in  this  article.  We  can  not  all  be  large 
ilvertisers,  we  can  all  be  good  advertisers.  Good 
Ivertising  at  any  time  is  an  investment,  not  an  ex- 
nse.  Now,  more  than  ever  a  canner  needs  to  keep 
's  name  before  the  public.  Sooner  than  he  may  expect 
‘  may  need  the  bulwark  of  a  strong  trade  position 
at  can  only  be  obtained  at  a  minimum  of  expense 
d  effort  by  merchandising  such  as  we  have  outlined 
r  you. 

Mest  of  all,  all  the  ways  and  means  we  have  out- 
-‘d  for  keeping  in  step  with  a  necessary  procession 
ly  all  be  utilized  in  limited  areas,  in  small  markets, 
ial  programs  may  be  entered  into  and  a  lot  learned 
a  smaller  way  about  how  the  plans  in  mind  will 
rk  best  before  more  ambitious  ones  are  put  into 
t.Ct. 

Hart  now,  start  small,  in  advertising  and  you’ll  be 
idy  for  the  big  push  when  it  comes.  And  your 
'’ntual  sales  and  profits  will  increase. 


★  ★★★★★★★★★★★ 
GknUimaS  ^nind  * 

^madxmeoL  * 

★ 

War  cannot  make  a  complete  blackout  of  the 
candle  lights  which  send  their  friendly  gleams  ^ 

from  millions  of  homes,  nor  will  it  quench  the  ^ 

Christmas  Spirit  still  flaming  in  millions  of 
hearts.  The  spirit  of  Christmas  represents  ★ 

an  eternal  goodwill  which  cannot  be  crushed,  ^ 

and  it  is  the  hope  for  happier  days  and  a 
better  world.  ★ 

So,  as  of  old,  we  say  to  all — a  very  Merry  ★ 
Christmas. 

★ 

F.  H.  LANGSENKAMP  COMPANY  * 

INDIANAPOLIS.  INDIANA  * 


Plain. 

Varnished. 

Embossed. 

THE 

Simpson  s  doeller 

CO. 

PALTIMORE.MD. 
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A  COMPLETE  COURSE  IN  CANNING 

Sixth  edition f  1936  revised  up-to-date. 

The  Industry's  Cook  Book  for  over  30  years. 


FOR  MANAGERS. 
SUPERINTENDENTS, 
BROKERS 
AND  BUYERS 

Size  6x9, 360  Pages  Beautifully  Bound. 
Stamped  in  Gold. 


360  pages  of  proved  pro¬ 
cedure  and  formulae  for 
everything  "Canable”. 


"i  would  not  take  $1,000.00  for  my 
copy  if  I  could  not  get  another." 

— a  famous  processor. 


All  the  newest  times  and  temperatures  .  . 

All  the  newest  and  latest  products 

•  Fruits  •  Vegetables  •  Meats  •  Milk  • 
Soups  •  Preserves  •  Pickles  •  Condiments 

•  Juices  •  Butters  •  Dry  Packs  (soaked) 

•  Dog  Foods  and  Specialties  in  minute  de¬ 
tail,  with  full  instructions  from  the  growing 
through  to  the  warehouse. 


Used  by  Food  Processors  to  check  times, 
temperatures  and  RIGHT  procedure  .  .  . 
by  Distributors  to  KNOW  canned  foods  .  .  . 
by  Home  Economists  to  TEACH  the  subject 
of  food  preservation. 

For  sale  by  all  supply  houses  and  dealers 
...  or  direct.  Price  $10.  postpaid. 


Published  and  Copyrighted  By 

THE  CANNING  TRADE 

Since  1878 — The  Canned  Foods  Authority 
BALTIMORE,  20  South  Gay  Street,  MARYLAND 
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THE  CANNED  FOODS  MARKETS 


WEEKLY  REVIEW 

There  Would  Seem  To  Be  No  Goods  To  Sell 
— Need  To  Understand  How  To  Sell — Can- 
ners  Should  Run  To  Capacity — 
Henderson  Resigns. 

NO  MARKET — Just  back  from  the 
greatest  gathering  of  canners  in 
history  it  is  hard  to  see  how  there 
could  have  been  any  canned  foods 
trading  this  week,  they  were  all  at 
the  Conference.  They  expected 
1,000  and  if  it  was  not  1,000  then 
it  was  1,200,  some  duplications  so 
far  as  canning  firms  are  concerned, 
of  course,  as  some  firms  had  more 
than  one,  the  leading  man,  present. 
But  all  the  leaders  were  there,  and 
they  were  all  prompt  in  their 
attendance  at  every  session,  and  all 
remained  until  the  end. 

Consultations  with  many  of  them 
all  showed  that  on  consumer  goods 
they  were  cleaned  out,  but  some 
were  anxious  for  orders  to  ship 
Army  held  quotas.  And  here  and 
there  one  could  be  found  who  was 
worried  about  shipping  out  his  last 
remaining  stocks,  not  understand¬ 
ing  that  upon  affidavit  from  the 
buyer  to  hold  the  goods  until  the 
time  limit;  but  nearly  all  canners 
understood  this.  The  surprising 
thing,  based  on  past  experiences, 
was  the  eagerness  with  which 
seemingly  all  buyers  were  anxious 
to  take  in  anything  and  everything 
they  could  get,  and  to  furnish  the 
necessary  assurance  that  the  goods 
vould  be  withheld,  until  release 
“^ime  arrives.  And  there  were  not 
nany  worrying  about  when  the 
.‘.rmy  goods  would  be  called  for. 

The  condition  thus  created  is  not 
good  one  for  the  canned  foods 
• '  arket.  It  was  hoped  that  the 

nners,  as  “the  preservers  of  the 
irvests’  bounty  until  the  days  of 
ant,”  could  be  induced  to  hold  out 
workable  supply.  This  would 
!.ve  forced  restrictions  on  con- 
’mer  demands,  but  would  have 
rved  to  spread  the  supply  over  a 
nger  period,  and  thus  kept  the 
■  uirket  alive.  For  it  is  not  good  to 


allow  the  supply  of  canned  foods  to 
be  cleaned  out.  Preparations  to 
relieve  the  canners  on  any  financial 
strain  which  this  might  have 
caused  had  been  made.  But  the 
canners  would  not.  It  seemed 
better  to  them  to  get  the  goods  out, 
and  the  money  in,  especially  as 
under  the  ceilings  there  was  no 
chance  for  speculation,  and  higher 
prices.  Now  the  distributors  are  in 
control  of  this  supply,  and  if  it  has 
not  been  centered  in  too  few  hands, 
the  market  may  be  taken  care  of. 
Better  thinking  along  this  line,  for 
their  own  interests,  and  the  care 
of  their  business,  might  have  pre¬ 
vented  this. 

So  now,  more  than  ever,  the  can¬ 
ners  are  without  a  market  in  so  far 
as  trading  and  prices  are  con¬ 
cerned;  it  is  in  the  hands  of  the 
distributors. 

On  goods  that  may  be  canned  at 
this  time,  considering  the  wide 
spread  of  canning  in  all  sections  of 
the  country,  there  seemed  to  be 
some  hesitancy  about  running 
heavily  on  such  packs.  This  is 
puzzling  to  understand,  as  there  is 
a  certain  and  sure  market  for  all 
that  can  be  produced  even  now,  and 
this  will  continue  on  up  to  the  new 
active  canning  times,  and  far  be¬ 
yond.  There  is  practically  no 
gamble  on  canning  any  worth  while 
food  product,  and  there  will  be 
none  even  if  the  war  ended  to¬ 
morrow,  and  not  for  three  or  four 
years  after  the  termination  of  hos¬ 
tilities.  So  all  these  canners  ought 
to  exercise  their  opportunity  to  the 
limit  permitted  under  the  regula¬ 
tions.  And  all  must  have  noted 
that  such  restrictions  upon  the 
production  and  conservation  of 
foods  are  being  steadily  removed. 
An  open  minded  study  of  these 
regulations — and  by  that  we  mean 
not  to  close  up  your  minds  like  a 
woods  tarrapin,  that  you  cannot 
run  as  you  could  and  would  like  to 
— will  show  this.  Consult  your 
War  Board,  and  you  will  be  as¬ 
sured,  and  you  will  not  be  hin¬ 
dered,  we  feel  certain. 


HENDERSON  RESIGNS  —  Rumor 
had  it,  at  the  Conference,  that  Leon 
Henderson,  the  OPA  Administra¬ 
tor,  had  resigned,  but  contradic¬ 
tions  quickly  followed.  Even  his 
unthinking  enemies  and  severest 
critics  seemed  shocked  as  if  “Oh  we 
didn’t  mean  that.”  But  now  the 
bolt  has  fallen,  and  we  were 
greeted  upon  our  return  with  the 
definite  news  that  he  did  resign  on 
December  17th — after  the  Confer¬ 
ence,  though  of  course  in  no  way 
connected  with  this  Chicago  meet¬ 
ing.  This  action,  taken  because  of 
failing  health  and  overwork,  is 
filled  with  dreaded  possibilities.  It 
is  always  dangerous  to  change 
horses  in  midstream,  and  particu¬ 
larly  dangerous  when  there  are  so 
many  set  upon  disrupting  and  divid¬ 
ing  our  war  efforts.  We  are  told 
that  the  new  Congress,  about  to  as¬ 
semble,  intends  to  tear  the  present 
set  up  on  war  management  to 
pieces.  Nothing  could  please  our 
enemies  more  than  this  dissention 
and  dividing  in  our  top  ranks.  It 
is  equivalent  to  winning  half  of 
their  efforts  to  defeat  us — Divide 
and  Conquer — which  the  Germans 
predicted  would  happen  when  we 
tried  to  fight  the  war.  And  sad  to 
relate  it  is  the  business  men,  not 
the  general  public  that  has  fur¬ 
nished  this  encouragement  to  our 
enemies.  Or  at  least  business  will 
be  blamed,  not  the  financiers  as 
was  the  case  in  World  War  I. 

The  Country  owes  Mr.  Hender¬ 
son  a  great  debt  of  gratitude  for 
remarkable  untiring  work  in  the 
face  of  constant  opposition,  and  for 
which  he  got  nothing  but  blame 
and  never  thanks.  We  may  be  a 
long  while  finding  another  with  his 
stamina,  clear  thinking  and  ability 
to  plan,  even  if  he  can  withstand 
the  ingratitude  of  the  nation.  It 
is  no  fun  for  any  man  serving  us 
in  Washington  in  this  very  grave 
danger  for  our  Country,  and  if  the 
malcontents — to  use  a  term  entirely 
too  polite  for  them — can  knock  off 
the  top  leaders,  our  danger  will  be 
increased  immeasurably.  If  this 
action  were  taken  because  the  occu- 
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pants  were  incompetent  or  baneful 
it  would  be  right,  but  it  is ’wholly 
and  entirely  political,  as  everyone 
knows,  and  politics  should  have  no 
place  when  we  have  a  war  to  fight. 
A  noted  historian  once  said  that  a 
republic  is  ever  ungrateful,  and  he 
seems  to  have  been  right. 


NEW  YORK  MARKET 

All  Attention  on  the  Chicago  Conference — 
Rumbles  From  It — Hoping  For  Tomato  Offer¬ 
ings — Pimientoes  From  Argentina — Demand 
For  Anything  That  Can  Be  Bought. 

By  “New  York  Stater” 

New  York,  Dec.  18,  1942. 

THE  SITUATION — Trade  interest 
this  week  has  been  centered  largely 
in  the  processors  conferences  in 
Chicago.  While  little  is  heard  re¬ 
garding  the  proceedings,  which  are 
“off-the-record,”  the  trade  feels 
that  anything  which  might  be  de¬ 
cided  in  the  Windy  City  this  week 
can  be  only  anti-climax,  following 
the  recent  joint  announcements  of 
increased  Government  canned 
foods  requirements  for  1943,  to¬ 
gether  with  further  limitation  on 
the  use  of  tin  in  food  containers. 
During  the  current  pack  year,  the 
Government  took  some  23,000,000 
cases  of  canned  fruits — approxi¬ 
mately  25  per  cent  of  the  total 
packs — and  52,000,000  cases  of 
canned  vegetables,  or  about  34  per 
cent  of  the  production.  During 
1943,  the  Government  require¬ 
ments  will  total  some  47,500,000 
cases  of  canned  fruits  and  92,900,- 
000  cases  of  canned  vegetables. 

THE  OUTLOOK — On  the  surface, 
therefore,  it  would  appear  that 
normal  distributors  are  faced  with 
still  further  sharp  inroads  into 
their  canned  foods  volume  during 
the  coming  year.  Attention  is  called 
in  some  quarters,  however,  to  the 
fact  that  the  WPB  orders  covering 
1943  canned  food  requirements 
and  container  limitations  were 
drawn  prior  to  the  appointment  of 
Claude  R.  Wickard  as  Food  Admin¬ 
istrator.  In  this  connection,  one 
prominent  interest  says — “Before 
reaching  a  definite  conclusion,  it  is 
well  to  bear  in  mind  the  fact  that 
both  orders  were  drawn  prior  to 


the  appointment  of  Secretary 
Wickard  to  the  Office  of  Food  Ad¬ 
ministrator,  and  also  prior  to  the 
extension  of  authority  given  to 
Manpower  Commissioner  McNutt. 
The  former,  through  the  Depart¬ 
ment  of  Agriculture’s  extensive  or¬ 
ganization,  weather  and  manpower 
permitting,  can  put  into  effect  a 
program  which  will  increase  the 
1943  crops  of  essential  foodstuffs 
considerably  above  present  esti¬ 
mates.  As  to  manpower,  Mr.  Mc¬ 
Nutt,  with  his  control  over  the  Se¬ 
lective  Service  Bureau,  and  with 
our  armed  forces  turning  thumbs 
down  on  38  year  olds,  will  see  that 
no  more  men  are  drained  from  our 
farms  and  that  thousands  will  be 
returned  to  the  all-important  tasks 
of  raising  and  processing  food¬ 
stuffs.  Therefore  the  cold  statistics 
as  outlined  in  these  two  orders  do 
not  warrant  reaching  the  conclu¬ 
sion  that  there  will  be  a  severe 
pinch  in  the  supply  of  foodstuffs.” 

TOMATOES — With  Tri-state  can- 
ners  continuing  withdrawn  from 
the  market,  the  trade  is  again  look¬ 
ing  to  Florida  for  offerings,  but 
here  again,  canners  in  most  in¬ 
stances  are  entirely  withdrawn 
from  the  market.  It  is  expected 
that  some  offerings  will  come 
through  by  the  year-end,  however, 
and  considerable  memorandum 
business  is  reportedly  being  accum¬ 
ulated. 

CORN,  PEAS — Reports  from  the 
midwest  this  week  indicate  that 
canners  may  have  a  little  stock  of 
these  two  staples  to  offer  the  civil¬ 
ian  trade  upon  completion  of  de¬ 
liveries  against  Government  or¬ 
ders.  It  is  expected,  as  a  matter  of 
course,  that  individual  canners’ 
ceilings  will  prevail  on  any  new 
transastions  which  may  be  made. 

ARGENTINE  PIMIENTOS  —  High¬ 
lighting  the  market  which  is  sur¬ 
feited  with  reports  of  canner  with¬ 
drawals  was  announcement  this 
week  by  a  local  import  organiza¬ 
tion  that  arrangements  have  been 
made  for  the  importation  of  can¬ 
ned  pimientos  from  Argentina.  Of¬ 
ferings  are  reported  for  February- 
March  shipment  from  New  Orleans 
or  other  port  of  arrival  on  the  basis 
of  $15.75  per  case  of  100  quarter- 
kilo  (about  7  ounce)  cans  and 
$14.85  per  case  of  half-kilo  cans 


(50  cans  of  about  15  ounces),  ex¬ 
dock. 

BEANS  —  Demand  continues  ac¬ 
tive  for  both  vegetables,  but  once 
again  it  is  the  same  old  story  of 
“no  offerings.”  Jobbers  are  watch¬ 
ing  the  pack  situation  in  Florida 
rather  closely,  and  further  offer¬ 
ings  of  beans  are  expected  from 
that  state  in  the  immediate  future. 
No  offerings  of  either  vegetable 
were  reported  in  the  general 
market  out  of  the  tri-state  during 
the  week. 

CITRUS — Shipments  are  moving 
from  both  Texas  and  Florida  can¬ 
neries  against  contracts  booked 
earlier  for  delivery  from  early 
pack,  but  few  canners  are  cur¬ 
rently  offering.  Texas  grapefruit 
juice  is  generally  held  at  $1.10  for 
unsweetened  2s  and  $2.35  on  the 
46-ounce,  f.  o.  b.  canneries.  In 
Florida,  the  market  seems  to  be 
$1.07  Vi  for  unsweetened  2s  and 
$1.19  for  sweetened,  with  46-ounce 
tins  quoted  at  $2,521/4  and  $2.60, 
respectively,  f.  o.  b.  cannery.  De¬ 
mand  continues  active. 

CRANBERRY  SAUCE — Canners  are 
behind  in  deliveries  of  new  glass 
pack  cranberry  sauce,  and  it  is  ap¬ 
parent  that  many  distributors  will 
“miss  the  boat”  on  the  holiday 
trade  on  this  item.  Shipments  are 
as  much  as  30  days  behind  sched¬ 
ule  in  some  instances.  The  market 
currently  is  quoted  at  $1.45  for 
161/4  ounce  net  glass  pack,  either 
strained  or  whole,  and  $7.95  for 
4/  10s  glass,  f.  o.  b.  canneries. 

CALIFORNIA,  NORTHWEST  FRUITS 
— While  shipments  continue  to 
come  through  in  good  volume,  new 
business  is  at  a  standstill,  due  to 
the  lack  of  offerings.  It  is  held  in 
some  quarters  of  the  trade,  how¬ 
ever,  that  the  year-end  may  wit¬ 
ness  the  offering  of  some  odd 
“clean-up”  lots  by  canners.  De¬ 
mand  is  active  for  all  varieties  and 
grades. 

CANNED  FISH  —  Jobbers  are 
pressing  for  early  shipments  out 
of  Seattle  on  quantities  of  salmon, 
particularly  reds,  cohoe,  and  pinks, 
which  they  have  been  allotted  out 
of  the  20  per  cent  of  the  pack  re¬ 
leased  for  civilian  consumption. 
Canners  are  slow  in  getting  ship- 
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ments  rolling,  however,  due  to  con¬ 
ditions  beyond  their  control  .  .  . 
Odd  lots  of  shrimp  appear  on  the 
market  from  time  to  time  and  are 
quickly  snapped  up  at  ruling 
prices  .  .  .  Distributors  are  seeking 
both  California  and  Maine  sar¬ 
dines,  but  first-hand  offerings  are 
practically  nil  and  the  resale 
market  is  likewise  barren  of  offer¬ 
ings  .  .  .  Seattle  reports  indicate 
that  Northwestern  canners  may  be 
in  position  to  relieve  the  general 
canned  fish  shortage  to  some  extent 
by  increased  offerings  of  crabmeat 
and  oysters  after  the  turn  of  the 
year.  A  good  demand  is  in  the 
making  for  any  such  offering 
which  may  eventuate  .  .  .  Jobbers 
are  taking  on  both  California  and 
Atlantic  pack  mackerel  in  good 
volume,  and  are  looking  for  an  ac¬ 
tive  demand  for  this  item  in  view 
of  the  shortage  of  other  types  of 
canned  fish. 


CHICAGO  MARKET 

Cooperative  Spirit  Features  Food  Conference 
— Allied  Interests  Conspicious  by  Their 
Absence — Food  Administrator  Wickard  Asks 
Cooperation  —  Southern  Bean  Shipments 
Continue — Citrus  Pack  Progresses — Pears 
Confined  to  Memo  Orders — The 
Resident  Sales  Agent. 

By  “Illinois” 

Chicago,  Dec.  18,  1942. 

ALL  OUT  FOR  VICTORY.' — In  recent 
months,  much  has  been  written  and 
many  half-truths  have  been  cir¬ 
culated  about  inflation.  Briefly 
iated,  inflation  is  increased  cost 
-f  living.  Actually  more  people 


with  more  money  compete  for  a 
limited  supply  of  goods  tending  to 
drive  prices  higher.  To  control  or 
prevent  inflation,  two  simultaneous 
steps  are  required.  First — prices 
of  all  raw  materials,  services  and 
finished  goods  must  be  fixed. 
Second — the  power  to  buy  must  be 
stabilized  or  reduced.  Excess  dol¬ 
lars  must  be  taken  from  competi¬ 
tive  circulation.  Dollars  transfer¬ 
red  to  War  Bonds  preserve  the 
wealth  for  use  after  the  war  and 
reduce  the  force  toward  inflation. 
Do  your  bit  and  in  that  way  help 
to  be— ALL  OUT  FOR  VICTORY ! 

MARKET  CHAT  AND  CHATTER — In¬ 
stead  of  Market  Chat  and  Chatter, 
that  caption  this  week  should  be — 
the  Chat  and  Chatter  of  the  Pro¬ 
cessors  Conference  in  Chicago,  that 
closes  today.  Generally  speaking, 
the  meeting  was  very  largely  at¬ 
tended  and  Canners  from  every 
section  of  the  U.  S.  A.  were  pres¬ 
ent.  Conspicious  by  their  absence, 
were  the  supply  men,  food  brokers, 
and  buyers,  of  whom  only  a  few 
were  on  hand  but  if  it  had  not  been 
for  those  few,  the  lobby  of  the 
Palmer  House  would  have  seemed 
as  if  something  was  really  lacking. 

The  Processors  will  all  leave 
Chicago  in  a  different  frame  of 
mind  than  that  in  which  they  came. 
There  was  a  willingness,  a  more  co¬ 
operative  spirit,  a  more  marked 
expression  of — going  along  with 
WPB — going  along  with  the  new 
Food  Czar  and — as  one  prominent 
Processor  remarked  —  “Each 
packer  and  preserver  of  food  is  a 
soldier  in  the  food  army.  He  has 
been  ordered  to  obey  his  Com¬ 


mander-in-Chief,  the  Secretary  of 
the  Department  of  Agriculture  and 
each  and  every  one  of  us  is  under 
obligation  to  help  our  Chief  make 
good.” 

Of  course,  there  was  some  rumb¬ 
ling  and  criticizing  and  complain¬ 
ing,  it’s  been  that  way  at  every 
Canners  and  Processors  gathering 
for  the  past  several  months  and 
the  main  grumbling  seemed  to 
center  in  the  labor  question  and 
problem.  Army  officers  as  well  as 
members  of  WPB,  gave  assurance 
to  the  various  gatherings  and  con¬ 
ferences  that  Washington  would 
give  constructive  help  this  coming 
packing  season  and  that  it  was 
fully  realized  that  growers,  food 
processors,  dehydrators,  and  other 
food  manufacturers,  would  have  to 
be  provided  with  sufficient  help  to 
record  the  packs  such  as  the  Chief 
had  set  as  the  goal. 

M-86 — In  analyzing  the  recent 
order  M-86,  some  seem  to  think 
that  the  Civilian  Trade  would 
suffer  more  than  in  the  past  several 
months  and  all  because  the  in¬ 
creased  quantities  the  Armed 
Forces  and  Lend-Lease,  would  take 
out  of  the  1943  pack.  It  was 
pointed  out  that  the  percentages, 
unlike  that  of  this  past  season, 
were  based  on  actual  number  of 
cases.  In  other  words,  if  a  Can- 
ner  packed  100,000  cases  in  1942, 
he  knew  before  he  started  1943, 
that  he  would  have  to  provide  the 
percentage  of  his  ’42  pack,  which 
could  be  figured  in  actual  cases. 
Then  if  he  had  a  larger  yield  or  a 
larger  pack  than  last  year,  he 
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-HYDRAULIC  ELEVATORS:  Bcriin  Chapman  Hydraulic 
rZlvvotoTB  hor*  b««n  uMd  (uccMshiUy  to  alaTot*  p«as 
hru  1600  iMt  oi  tubing  without  domago.  at  Tory  low 
:ost  Con  bo  usod  ior  boona,  wholo  groin  com.  otc. 
'ntiro  ayttom  eon  bo  thoroughly  atorilixod  undor  proa- 
uro  oi  Uvo  atoom  up  to  260°  F.  Motor  or  bolt  drioo. 
iVrito  Borlin  Chapmon  Co..  Borlln.  Wiaconain. 

BERLIN  CHAPMAN 


CANNING  MACHINERY 

New  Perfection  Pea  and  Bean  Filler 
Universal  Tomato  and  String  Bean  Filler 
High  Speed  Syruper  and  Juice  Filler 
Plunger  Filler  for  Liquids  and  Soups 
Niagara  Tomato  Washer 
Hot  Water  Exhauster 
Corn  Shaker  -  Etc. 

AYARS  MACHINE  COMPANY 

Salem,  New  Jersey 
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would  have  more  for  his  regular 
customers. 

During  the  meeting,  the  long 
awaited  formula  for  distributors 
to  use  in  selling  Applesauce  was 
announced  and  it  was  hoped  that 
the  Citrus  program  would  also 
come  out.  As  this  report  is  being 
filed,  the  Citrus  program  is  still 
being  held  up  for  some  unknown 
reason. 

FOOD  ADMINISTRATOR  SPEAKS — 
The  ringing  words  of  the  new 
Chief,  the  new  Food  Administra¬ 
tor,  Secretary  Wickard,  can  be  well 
kept  in  the  minds  of  all.  He  said — 
when  referring  to  his  appointment 
— “The  President’s  order  makes  it 
possible  for  the  Agriculture  De¬ 
partment  to  set  up  a  national  ‘as¬ 
sembly  line’  in  the  production  and 
distribution  of  food  vitally  needed 
to  win  the  war  and  the  peace.  We 
now  have  concentrated  in  one  place 
the  administrative  machinery  to 
get  the  raw  materials  and  to  de¬ 
liver  the  finished  product,  from  the 
time  the  seed  goes  into  the  ground 
until  the  food  goes  into  consump¬ 
tion. 

“I  recognize  fully  the  power  and 
authority  the  President  has  dele¬ 
gated.  It  shall  be  the  obligation 
of  the  Department  of  Agriculture 
to  use  that  power  only — but  to  the 
limit — to  assure  an  adequate  sup¬ 
ply  and  efficient  distribution  of 
food  to  meet  war  and  essential 
civilian  needs.  In  that  endeavor, 
I  ask  the  help  of  America’s  farm¬ 
ers,  food  handlers,  and  con¬ 
sumers.” 

VEGETABLES  —  Southern  Green 
Beans  continued  to  be  the  high¬ 
light  of  the  vegetable  market. 
Shipments  from  Florida  continue 
and  the  quality  of  the  deliveries 
is  reported  most  satisfactory,  es¬ 
pecially  the  Extra  Standard  grad¬ 
ing.  Confirmation  of  additional 
business  in  the  South  seems  diffi¬ 
cult  to  obtain.  A  few  are  still 
quoted  at: 

No.  2  Standard  Cut  Green,  $1.10 
to  $1.18. 

No.  2  Ex.  Stand.  Cut  Green, 
$1.28  to  $1.42. 

CITRUS  PRODUCTS — Both  Florida 
and  Texas  Canners  are  running  on 


Juice.  With  the  Government  tak¬ 
ing  48  per  cent  of  the  pack,  dis¬ 
tributors  realize  that  too  much 
Juice  cannot  be  packed.  The 
market  lacks  stability  as  the  Trade 
is  awaiting  the  price  formula  or 
ceiling.  Crop  prospects  in  the  Rio 
Grande  Valley  of  Texas  are  not  as 
assuring  as  some  few  weeks  ago 
and  drought  conditions  in  Florida 
that  have  been  relieved  only  in  a 
few  districts  during  the  past  week, 
has  also  reduced  the  yield. 

PEARS — Several  additional  Wash¬ 
ington  Pear  Canners  named  their 
opening  prices  within  the  past 
week,  but  bookings  were  confined 
entirely  to  the  memorandum  orders 
taken  earlier  in  the  season.  Au¬ 
thorities  maintain  that  when  the 
memo  orders  are  filled,  and  the  30 
per  cent  shipped  on  or  after  March 
31st,  there  will  be  few  if  any  Pears 
of  any  grade  or  size  left  unsold  in 
Washington  or  Oregon. 

THE  RESIDENT  SALES  AGENT — 
(formerly  the  Food  Broker)  (see 
previous  issues) .  For  the  past 
number  of  weeks  and  under  this 
caption,  letters  from  Canners  and 
other  Food  manufacturers  who 
have  used  Resident  Sales  Agents 
as  their  medium  of  distribution, 
have  been  quoted.  Now  more  than 
ever,  producers  of  Food  and  other 
grocery  items,  beset  with  high  cost 
of  distribution  in  employing  their 
own  salesmen  to  cover  the  Trade, 
are  turning  to  the  resident  sales 
agent  or  Food  Broker  and — they 
are  doing  a  job,  they  are  doing  a 
good  job.  Other  Food  Manufac¬ 
turers  whose  output  to  the  Trade 
and  whose  brand  names  have  suf¬ 
fered  and  all  because  of  the  war, 
have  the  resident  sales  agent  to 
thank  for  keeping  his  brand  name 
alive. 

Everyone  in  the  canning  and 
grocery  distribution  field  has  heard 
it  said  and  has  seen  statistics  to 
prove  that — the  resident  sales 
agent  or  food  broker,  is  the  most 
economical  link  in  the  entire  food 
line.  Those  who  doubted  it  are 
beginning  to  realize  it  for — no 
sales  —  no  commission,  relieving 
the  manufacturers  of  the  necessity 
of  paying  salaries  every  month  to 
their  sales  crews. 


CALIFORNIA  MARKET 

Shipping  of  December  Quotas  Presents  Prob¬ 
lems — Peach  Association  Considers  ’43 
Prospects — Some  Losses  Reported  on  Pears 
— Buyers  Clamorous  for  Salmon — Sardine 
Pack  Lags,  Causes  Anxiety — 
Planting  Peas. 

By  “Berkeley” 

Berkeley,  Calif.,  Dec.  18,  1942. 

SHIPPING — The  shipping  depart¬ 
ments  of  canners  are  extremely  ac¬ 
tive  getting  out  shipments  under 
the  December  quotas  and  are  find¬ 
ing  their  efforts  handicapped  by  a 
shortage  of  cars  and  of  labor. 
Buyers  advance  many  arguments 
why  their  orders  should  receive 
immediate  attention  and  canners 
find  that  the  amount  of  detail 
work  necessary  to  give  all  an  even 
break  is  stupendous.  The  number 
of  pool  cars  going  forward  indi¬ 
cates  that  no  favoritism  is  being 
shown. 

PEACHES — The  part  that  peaches 
played  in  the  canned  fruit  pack 
made  last  season  was  reviewed  in 
detail  at  a  recent  meeting  of  the 
California  Canning  Peach  Associa¬ 
tion  held  at  San  Francisco.  At  the 
same  time,  prospects  for  the  com¬ 
ing  season  received  attention, 
along  with  plans  for  handling  the 
crop.  W.  J.  Edinger,  association 
manager,  said  that  while  the  1942 
crop  of  cling  peaches  was  not  the 
largest  produced,  it  was  very  close 
to  a  record,  and  that  association 
members  had  sold  a  larger  tonnage 
than  ever  before.  He  said  that  the 
outlook  is  that  only  clingstones  will 
be  canned  in  1943,  with  freestones 
marketed  in  fresh  and  dried 
form.  A  much  larger  part  of  the 
pack  of  clings  will  be  made  in  No. 
10  tins  than  ever  before,  with  little 
going  to  the  general  public.  Man¬ 
ager  Edinger  expressed  the  opin¬ 
ion  that  the  1942  ceiling  prices  to 
growers  would  be  the  prices  pre¬ 
vailing  for  the  1943  crop,  and  prob¬ 
ably  for  the  duration  of  the  war. 
He  urged  that  growers  take  the 
best  possible  care  of  their  orchards 
to  the  end  that  large  fruit  be  pro¬ 
duced,  since  large  fruit  lowers 
picking  and  canning  costs. 
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PEARS — Some  canners  are  re¬ 
porting  losses  on  their  packs  of 
Bartlett  pears  and  are  able  to 
figure  out  just  how  too  much  a  ton 
they  paid  for  fruit  to  break  even. 
Some  slyly  suggest  that  in  former 
years  when  canners  bought  fruit 
and  vegetables  at  what  turned  out 
l;o  be  bargain  prices  they  volun¬ 
tarily  paid  growers  an  added  price 
at  the  end  of  the  season.  But  none 
are  looking  forward  to  a  Christ¬ 
mas  present  from  the  growers.  It 
is  likewise  true  that  some  canners 
will  decline  to  pack  in  1943  unless 
there  is  a  profit  in  sight. 

TOMATO  PRODUCTS — Some  Cali¬ 
fornia  packers  are  still  unable  to 
bring  out  prices  on  some  items  in 
tomato  products,  since  their  ceil¬ 
ings  have  not  been  passed  upon. 
Tomato  sauce  is  among  these,  but 
this  item  has  been  in  fair  supply 
in  retail  circles,  there  having  been 
a  good  carryover  from  last  year. 
At  least  one  packer  put  out  a  more 
highly  concentrated  product  in  the 
season  just  closed  and  this  may  be¬ 
come  more  general  in  1943. 

SALMON — Buyers  of  canned  sal¬ 
mon  are  clamoring  for  deliveries, 
since  they  are  absolutely  without 
stocks.  While  prices  are  high,  there 
is  the  general  feeling  that  the  pub¬ 
lic  will  pay  these  without  com¬ 
plaint,  in  view  of  the  scanty  store. 
Canners  are  giving  first  attention 
to  supplying  the  needs  of  govern¬ 
mental  agencies,  which  take  most 
of  the  pack. 

SARDINES — There  is  no  such  a 
tiling  as  a  market  on  California 
sardines  and  the  trade  hungrily 
watches  the  slow  upward  move¬ 
ment  of  pack  figures.  Only  when 
ti  .  se  reach  the  three  and  a  quarter 
r  Ilion  case  mark  can  the  civilian 

•  de  expect  to  get  any.  The  pack 
t  December  3  amounted  to  2,235,- 
.  '  cases,  against  4,002,585  to  a 
■  responding  date  last  year.  The 
f  •  c'h  so  far  this  season  has  been 

,348  tons,  against  486,824  tons 

■ar  ago.  The  catch  and  pack  in 
t  central  and  northern  districts 
i  ’  igging  badly,  with  the  best 
s  ,ving  at  San  Diego  and  San 
I  '-o. 

'ACKEREL — The  pack  of  mack- 
t  1  is  well  below  that  of  last  year, 


with  .some  concerns  that  formerly 
put  up  pack  making  no  effort  to  do 
so  in  1942.  A  ceiling  price  of  $5.00 
for  tails  and  ovals  was  named  re¬ 
cently. 

TUNA — Fishermen  report  that 
for  the  first  time  in  25  years  large 
schools  of  albacore  are  running  at 
this  time  of  the  year  on  the  Lower 
California  fishing  banks.  Several 
boats  have  come  into  San  Diego 
with  capacity  catches  for  which 
$397.50  a  ton  were  paid  by  can¬ 
ners. 

PEAS — The  planting  of  peas  is 
getting  under  way  in  California, 
but  the  acreage  under  contract  to 
canners  is  said  to  be  light.  The  de¬ 
mand  for  fresh  produce  is  expected 
to  be  tremendous  in  the  spring  so 
there  will  be  no  lack  of  a  market 
for  almost  anything  that  can  be 
grown,  harvested  and  transported. 

GULF  STATES  MARKET 

Shrimp  Canning  Drops  OH  —  Comparisons 

With  Last  Year — Fishing  Industry  Must 
Be  Increased. 

By  “Bayou” 

Mobile,  Ala.,  Dec.  18,  1942. 

SHRIMP — Production  of  shrimp 
took  a  big  drop,  with  the  seafood 
canneries  in  the  states  of  Louisi¬ 
ana,  Mississippi,  Alabama,  Texas 
and  Georgia,  operating  under  the 
Seafood  Inspection  Service  of  the 
U.  S.  Food  and  Drug  Administra¬ 
tion,  reported  as  having  canned 
9,610  standard  cases  of  shrimp 
during  the  week  ending  December 
5,  1942,  as  against  21,492  standard 
cases  during  the  week  ending  No¬ 
vember  28, 1942,  or  over  a  fifty  per 
cent  drop  in  the  pack. 

BOOSTING  OF  FISHERY  PRODUCTION 
NEEDED — The  following  is  quoted 
from  the  Market  News  Service  of 
the  United  States  Department  of 
the  Interior: 

“In  spite  of  all  dislocations 
caused  by  the  war,  the  fishing  in¬ 
dustry  must  exert  every  effort  to 
increase  current  and  future  pro¬ 
duction,”  according  to  a  statement 


made  by  Harold  L.  Ickes,  Secretary 
of  the  Interior  and  coordinator  of 
Fisheries  on  December  7.  “There 
is  now  a  vital  need  for  every  pos¬ 
sible  pound  of  fresh,  frozen,  can¬ 
ned,  and  otherwise  preserved  fish¬ 
ery  product.” 

“The  President  and  all  war  agen¬ 
cies  have  demanded  greater  efforts 
to  boost  the  country’s  food  sup¬ 
plies  both  for  domestic  use  and  for 
our  Allies,”  the  Coordinator  said, 
“and  we  must  turn  to  the  commer¬ 
cial  fisheries.  This  industry  can 
increase  its  already  great  produc¬ 
tion  of  protein  foodstuffs  more 
rapidly  than  any  other  source.  Un¬ 
like  all  other  foodstuffs,  the  fish  of 
the  sea  are  there  to  be  taken,  if 
manpower  and  equipment  are 
available.” 

The  worst  problems  hampering 
production  in  the  fisheries  at  pres¬ 
ent  have  resulted  from  the  taking 
of  vessels  and  the  drafting  of  crew 
members  by  Government,  and  di¬ 
version  of  workers  to  other  indus¬ 
tries.  At  the  Coordinator’s  request, 
the  Office  compiled  data  showing 
the  industry’s  need  for  adjust¬ 
ments,  and  the  question  of  defer¬ 
ment  for  key  men  was  taken  up 
with  the  Selective  Service  System 
and  the  War  Manpower  Commis¬ 
sion. 

The  Coordinator  pointed  out  that 
general  production  of  the  fisheries 
has  decreased  drastically  from 
1941’s  record-breaking  yields.  Fif¬ 
teen  to  20  per  cent  less  tonnage  has 
been  forecast  for  1942-43.  “How¬ 
ever,  to  produce  a  sea  harvest  in 
proportion  demanded  by  the  Gov¬ 
ernment  under  present  Lend-Lease 
commitments  and  domestic  civilian 
needs,”  the  Coordinator  stated, 
“our  fisheries  should  have  topped 
1941  production  by  at  least  25  per 
cent.” 


CALIFORNIA  PACK  CHANCES 

George  V.  Robbins  has  been  elected  a 
director  of  the  California  Packing  Cor¬ 
poration,  San  Francisco,  in  place  of  John 

G.  Larson,  who  resigned  as  director  and 
comptroller  on  account  of  ill  health.  W. 

H.  Carr  has  succeeded  Mr.  Larson  as 
comptroller.  L.  W.  Jongeneel,  former 
resident  manager  of  the  corporation  in 
Honolulu,  has  been  made  a  director, 
succeeding  the  late  George  N.  Armsby, 
a  founder  of  the  firm. 
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A  ready  market  for 

GOOD  USED  MACHINERY 


There  is  many  a  firm  who  can  readily  use  your  unneeded  used 
equipment.  It’s  the  opportunity  for  you  to 

TURN  IT  INTO  CASH 

while  fulfilling  the  other  fellow’s  need. 

Or  you  may  need  equipment  yourself,  or  want  to  buy,  sell  or  rent 
a  cannery,  or  need  help,  a  job. 

Whatever  your  needs  state  them  on  the  Wanted  and  For  Sale 
page  of  THE  CANNING  TRADE.  The  cost  is  very  small. 

The  rates-straight  reading,  no  display: 

One  time,  per  line  40c 

Four  or  more  times,  per  line  30c 

Minimum  charge  per  ad.  $1.00 

Count  eight  average  words  to  the  line,  count  initials,  numbers, 
etc.,  as  words.  Short  line  counts  as  a  full  line.  Use  a  box 
number  instead  of  your  name,  if  you  like. 

THE  CANNING  TRADE 

The  Business  Journal  of  the  Canned  Foods  Industry 

BALTIMORE,  20  S.  Gay  Street  MARYLAND 
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WANTED  and  FOR  SALE 


FOR  SALE— FACTORIES 


YOUR  OPPORTUNITY 


There  is  many  a  firm  who  can  readily  use  your  unneeded 
equipment.  It’s  the  opportunity  for  you  to  turn  it  into  cash 
while  fulfilling  the  other  fellow’s  need.  Or  you  may  need  equip¬ 
ment  yourself,  or  want  to  buy  or  sell  or  rent  a  cannery,  or 
need  help,  or  a  job.  Whatever  your  needs  you  will  get  good 
results  from  an  Ad.  on  this  “Wanted  and  For  Sale”  page.  The 
rates — Straight  reading,  no  display — one  to  three  times  per 
line  40c,  four  or  more  times  per  line  30c,  minimum  charge  per 
Ad.  $1.00.  Count  eight  average  words  to  the  line,  count  initials, 
numbers,  etc.,  as  words.  Short  line  counts  as  a  full  line.  Use 
a  box  number  instead  of  your  name,  if  you  like.  The  Canning 
Trade,  20  S.  Gay  St.,  Baltimore,  Md. 


FOR  SALE— MACHINERY 


CONSOLIDATED  OFFERS:  Copper  and  Aluminum  Cooking 
Kettles;  Retorts;  Can  and  Bottle  Labelers;  Glass  Lined  Tanks; 
Pumps;  Vacuum  Pans,  etc.  A-1  condition.  Quick  delivery.  We 
buy  and  sell  from  a  single  item  to  a  complete  plant.  Consolidated 
Products  Co.,  Inc.,  18-20  Park  Row,  New  York  City. 


New  York’s  largest  stock  of  good  rebuilt  and  newly  fabri¬ 
cated  equipment,  can  still  supply  all  your  normal  needs.  Kettles 
in  stainless,  copper  or  glass  lined.  Vacuum  Pans,  Condensers 
and  Stills.  Fillers  for  juices,  viscous  materials,  dry  products 
into  tubes,  jars,  cans  or  other  containers.  Filters — over  150 
filters  and  filter  presses  in  stock.  Mixers — dry  powder  up  to 
3000  lbs.,  also  for  paste  and  similar  materials.  Labelers — World, 
Ermold,  Knapp,  Burt,  etc.,  for  jars,  bottles  or  cans.  Extractors, 
Packaging  equipment.  Cutters,  Dicers,  Sifters,  Mills,  Pulver¬ 
izers,  and  factory  handling  equipment.  Detailed  descriptions 
and  quotations  on  request.  First  Machinery  Corp.,  819-837  East 
9th  Street,  New  York,  N.  Y. 


FOR  SALE —  Berlin  Chapman  Cooker  for  2V2  cans,  550  can 
capacity;  1  Hansen  Pea  and  Bean  Filler,  with  change  pai’ts  and 
extra  Syrup  Device;  1  No.  10  5-way  Square  Exhaust  Box;  1 
M.  &  S.  Corn  Filler.  Adv.  2681,  The  Canning  Trade. 


WANTED  —  MACHINERY 


WANTED  FOR  USER — Retorts,  Stainless  Steel,  Monel,  Cop¬ 
per  or  Aluminum  Kettle  and  Vacuum  Pan;  Labeling  Machine; 
ilter  Press.  No  dealers.  Adv.  2613,  The  Canning  Trade. 


WANTED — Used  Canning  Machinery.  Send  us  a  list  of  your 
./•plus  stock,  advising  makers’  name,  age,  general  condition 
d  lowest  cash  price.  Write  for  our  new  catalogue.  A.  K. 
bins  &  Company,  Inc.,  Baltimore,  Maryland. 


WANTED — 1  Lye  Tank  Vegetable  Skin  Remover  for  use  on 
atoes;  1  all  metal  rotary  or  Auger  type  Vegetable  Washer; 
abi’asive  Vegetable  Peeling  Machine.  S.  E.  W.  Friel, 
'enstown,  Md. 


'ANTED — Nailing  Machines.  We  want  Morgan  or  Doig 
ling  Machines  at  once.  State  make,  size,  best  cash  price. 
IS.  N.  Braun  Machinery  Co.,  Fort  Wayne,  Ind. 


V'ANTED — Square  Portland  Retorts,  size  36  x  36  x  38.  Can 
carload.  Adv.  2680,  The  Canning  Trade. 


FOR  SALBl — Plant.  Situated  on  Highway  at  Cedarville,  N.  J., 
consisting  of  34  acres  of  land;  railroad  siding.  Storage  capacity 
for  75,000  cases.  Tomato,  Tomato  Paste  and  String  Bean 
Equipment.  Up-to-date,  all  new  1942  machinery.  Also  equipped 
for  Roasted  Peppers  and  Caponata  Condiments.  530  H.P. 
Boilers.  For  information  inquire  of  F.  M.  Minervini,  406 
Jefferson  St.,  Hoboken,  N.  J. 


FOR  SALE  — SEED 


FOR  SALE — We  have  a  few  cars  of  Wisconsin  Early  Sweet 
Pea  Seed.  Fine  stock.  Bozeman  Canning  Co.,  Mount  Vernon, 
Wash. 


MISCELLANEOUS 


FOR  SALE! — 1500  bbls.  field  run,  1942  Salt  Stock,  Southern 
California.  Adv.  2675,  The  Canning  Trade. 


HELP  WANTED 


WANTED — Experienced  Production  Superintendent  for  can¬ 
ning  company  located  in  Wisconsin  packing  peas  and  other 
vegetables.  Adv.  2677,  The  Canning  Trade. 


WANTED — Superintendent  for  canning  house  packing  all 
vegetables  the  year  around.  Plant  located  vicinity  Baltimore. 
Good  proposition  for  right  man.  Give  complete  details  as  to 
salary,  experience  in  first  letter.  2679,  The  Canning  Trade. 


SITUATIONS  WANTED 


POSITION  WANTED — Experienced  in  cannery  management, 
production  superintendent  and  superintendent,  know  fruit  and 
vegetable  business  from  field  to  can,  finance,  sales,  building 
construction,  equipment  designing,  production  co-ordination  and 
cost  analysis.  No  job  too  large.  Will  go  anywhere.  Adv.  2663, 
The  Canning  Trade. 


POSITION  WANTED — Aggressive  Production  Executive.  15 
years  food  production  experience.  Seasoned  in  food  plant  opera¬ 
tion — glass  and  tin.  Age  42,  B.  S.  Agriculture.  Reference. 
Adv.  2682,  The  Canning  Trade. 


For  speeds  neatness  and  trouble  free  operation 

KYLER  LABELERS  and  BOXERS 


'*They  have  everything  uith  half  the  parts” 


WESTMINSTER  MACHINE  WORKS 
Westminster,  Maryland 


FOR  CANNING  OR  FREEZING 
FANCIEST  WHOLE-KERNEL  CORN 


CORN  Canning 


equipment 


The  UivxqnEH  CoiMix>tA\iv'sr  Westminster.  Md. 

HUSKERS  — CUTTERS  — TRIMMERS  — CLEANERS 
SUKERS— WASHERS  and  GRINDERS 
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HEAVY  PACK  SEEDS 

Grown  in  the  Cold  Frosty  North 

HART'S  SEEDS 

are  produced  on  clean,  disease-free  land  from 
proven  parent  stock  and  are  carefully  rogued 
and  cleaned  by  the  most  modern  machinery. 

PEAS  —  BEANS  —  CORN 
BEET  —  CARROT 
CUCUMBER 

SPINACH  —  SOUflSH 

Selected  Strains  for  Canners  or  Dehydrators. 
We  have  adequate  stocks  of  highest  guality 
strains  and  solicit  your  inguiries. 

(BUY  WAR  BONDS) 

THE  CHAS.  C.  HART  SEED  CO. 

Wethersfield,  Conn. 

Growers  since  1892 


MODERN  / 

DESIGNS 


to  meet  your  trade  requirements. 

=JIL 


SMILE  AWHILE 

There  is  a  saving  grace  in  a  sense  of  humor 

Contributions  Welcomed 


BE  YOURSELF 

Jimmy,  age  nine,  was  escorting  his  younger  sister,  Ruth,  to 
school.  Now  although  Ruth  was  more  than  a  year  younger 
than  Jimmy,  she  was  much  better  read. 

On  the  way  Ruth  slipped  and  tore  her  new  frock.  “Jimmy,” 
she  said,  “if  you  want  to  show  people  your  chivalry,  you  will 
give  me  that  pin  in  your  trousers.” 

Jimmy,  blushing  furiously,  retorted:  “If  you  think  I’m  gonna 
show  my — my  chivalry  just  so  you  won’t  have  to  show  your 
petticoat,  you’re  off  your  block.  Go  on  home  and  get  yourself 
a  pin.” 

The  pupils  had  been  warned  not  to  chew  gum  in  class.  The 
teacher  noted  Johnny  chewing  something. 

“Johnny,  ai’e  you  chewing?” 

“No,  Mam,  I’m  just  soaking  a  prune  to  eat  during  recess.” 

OVERSIZE  PAJAMAS 

A  hunter  was  showing  off  his  collection  of  trophies  to  a  group 
of  visitors.  He  was  rapturously  explaining  how  he  acquired 
the  various  exhibits. 

“See  that  elephant,”  he  said,  “I  shot  it  in  my  pajamas.” 

“My,  my,”  murmured  one  of  the  visitors,  “how  did  it  get 
there!” 


Captain:  Who  was  that  on  the  telephone,  orderly? 

Orderly:  No  one  important,  sir.  Just  a  lady  who  said  “It’s 
a  long  distance  from  New  York.”  So  I  said  “It  sure  is,”  and 
hung  up. 


DEAD  SURE 

Blonde:  “I’m  wearing  this  string  so  I’ll  remind  my  boy  friend 
that  today’s  my  birthday.” 

Brunette:  “Why  didn’t  you  tie  it  on  your  finger  instead  of 
your  ankle?” 

Blonde:  “Because  I  want  to  be  sure  he’ll  see  it!” 

She:  “I’ve  bought  the  most  wonderful  thing  dear.  It’s  a 
luminous  lipstick  that  shines  in  the  dark.” 

He:  “Just  the  thing  to  put  on  baby  so  we  can  give  him  his 
bottle  without  turning  on  the  lights.” 

A  FINAL  MESSAGE 

The  patter  of  tiny  feet  was  heard  at  the  head  of  the  stairs. 
Mrs.  Kinderby  raised  her  hand  warning  the  members  of  her 
Bridge  Club  to  be  silent. 

“Hush,”  she  said  softly,  “the  children  are  going  to  deliver 
their  good-night  message.  It  always  gives  me  a  feeling  of 
reverence  to  hear  them.  Listen!” 

There  was  a  moment  of  tense  silence,  then: 

“Mamma,”  came  the  message  in  a  shrill  whisper,  “Willie 
found  a  bedbug.” 

WRONG  GUESS 

The  old  lady  was  very  much  afraid  of  passing  her  destination. 
Leaning  forward,  she  poked  the  streetcar  conductor  in  the  ribs 
with  her  umbrella. 

“Is  that  the  First  National  Bank,  my  good  man?” 

“No,  Ma’am,”  replied  the  conductor  hastily,  “that’s  me.” 

DOUBTING  THOMAS 

Neighbor:  Is  this  your  ball.  Tommy? 

Tommy:  Any  windows  or  anything  broken? 

Neighbor:  No. 

Tommy:  Thanks,  it’s  mine. 
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WHERE  TO  BUY 


The  Machinery  and  Supplies  you  need, 


GENERAL  FACTORY  EQUIPMENT 


AGENTS  ior  Machinery  Min. 

Berlin  Chapman  Company,  Berlin,  Wls. 
Chlsholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  Ill. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

BASKETS,  Wire,  Scaidinq,  Pickiinq,  etc. 

BELTING,  Leather. 

BLANCHERS,  Veqetable  and  Fruit 
Ayars  Machine  Co.,  Salem,  N.  I. 

Berlin  Chapman  Company,  Berlin,  Wis. 
Chlsholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  Ill. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

BOXES  (Metal),  Luq,  Field. 

Berlin  Chapman  Company,  Berlin,  Wls. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Frank  Hamachek  Machine  Co.,  Kewaunee,  Wls. 

BOXING  MACHINES. 

Chlsholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Westminster  Machine  Works,  Westminster,  Md. 

BOX  (Corrugated)  SEALING  MACHINES. 
Chlsholm-Ryder  Co.,  Niagara  Falls,  N.  Y, 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

BUCKETS,  PAILS  AND  PANS. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  Ill. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

CAN  WASHING  MACHINES. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  Ill. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 


CAPPING  MACHINES,  Soldering. 

Ayars  Machine  Co.,  Salem,  N.  I. 

Food  Machinery  Corporation,  Hoopeston,  Ill. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

CHAIN  ADIUSTERS. 

F.  Hamachek  Machine  Co.,  Kewaunee,  Wis. 

CLEANING  AND  GRADING  MCHY.,  Fruits, 
“lerlin  Chapman  Company,  Berlin,  Wis. 
Jnisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

F:od  Machinery  Corporation,  Hoopeston,  Ill. 

K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

C  nclair-Scott  Co.,  Baltimore,  Md. 

CLOCKS,  Process  Time. 

yars  Machine  Co.,  Salem,  N.  J. 
isholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

A  Machinery  Corporation,  Hoopeston,  Ill. 
K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

'OILS,  Cooking. 

'in  Chapman  Company,  Berlin,  Wis. 
sholm-Ryder  Co.,  Niagara  Falls,  N.  Y, 

'd  Machinery  Corporation,  Hoopestown,  Ill. 
I.  Langsenkamp  Co.,  Indianapolis,  Ind. 
Robins  &  Co.,  Inc.,  Baltimore,  Md. 

ONVEYORS  AND  CARRIERS, 
in  Chyjman  Company,  Berlin,  Wls. 
s'lolm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
d  Machinery  Corporation,  Hoopeston,  Ill. 
ara  Filter  Corp.,  Buffalo,  N.  Y. 
iPrte  Mat  &  Mfg.  Co.,  La  Porte,  Ind. 
Robins  &  Co.,  Inc.,  Baltimore,  Md. 

.iNVEYOR  BELTS,  Cloth,  Rubber,  WUe. 
n  Chapman  Company,  Berlin,  Wls. 
holm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

'orte  Mat  &  Mfg.  Co.,  La  Porte,  Ind. 

'..  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

)NVEYORS,  Hydraulic. 

:n  Chapman  Company,  Berlin,  Wis. 
holm-Ryder  Co..  Niagara  Falls,  N.  Y. 


and  the  Leading  Houses  that  supply  them.  Consult  the  advertisements  for  details. 


COOKERS,  Condnuoiu,  Agitating. 

Ayars  Machine  Co.,  Salem,  N.  I. 

Berlin  Chapman  Company,  Berlin,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  Ill. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

COOLERS,  Continuous. 

Berlin  Chapman  Company,  Berlin,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  Ill. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

CRANES  AND  HOISTS. 

Berlin  Chapman  Company,  Berlin,  Wis. 
Chlsholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  Ill. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

CRATES,  Iron  Process. 

Berlin  Chapman  Company,  Berlin,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  Ill. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

CUTTERS  OR  CHOPPERS. 

J.  P.  Anderson  Co.,  Philadelphia,  Pa. 
Chlsholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Coiporation,  Hoopeston,  Ill. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

ENSILAGE  STACKERS. 

Frank  Hamachek  Machine  Co.,  Kewaunee,  Wis. 

EXHAUST  BOXES. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin  Chapman  Company,  Berlin,  Wls. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  Ill. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

FACTORY  TRUCKS. 

Berlin  Chapman  Company,  Berlin,  Wis. 
Chlsholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  Ill. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

FULING  MACHINES,  Can. 

Ayars  Machine  Co.,  Salem,  N.  I. 

Berlin  Chapman  Company,  Berlin,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  Ill. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

FLOORS. 

KETTLES,  Plain  or  Jacketed. 

Chisholm-Ryder  Co.,  Niag[ara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  Ill. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

KETTLES,  Process,  Retorts. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin  Chapman  Company,  Berlin,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Coiporation,  Hoopeston,  Ill. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

KNIVES,  Miscellaneous. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  Ill. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sinclair-Scott  Co,  Baltimore,  Md. 

LABELING  MACHINES. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  HI. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 
Morral  Bros.,  Morral,  Ohio. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Westminster  Machine  Works,  Westminster,  Md. 

MIXERS 

Berlin  Chapman  Company,  Berlin,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  Ill. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

POWER  PLANT  EQUIPMENT. 

Berlin  Chapman  Company,  Berlin,  Wis. 
Chisholm-Ryder  Co.,  Niagua  Falls,  N.  Y. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

PUMPS,  Air,  Water,  Brine,  Syrup. 

Berlin  Chapman  Company,  Berlin,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

FoM  Machinery  Corporation,  Hoopeston,  Ill. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 


SEWAGE  DISPOSAL  SYSTEMS. 

Berlin  Ch^man  Company,  Berlin,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 


SIEVES  AND  SCREENS. 

Berlin  Ch^man  Company,  Berlin,  Wls. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 


SPEED  REGULATORS. 

Berlin  Oilman  Company,  Berlin,  Wls 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sinclair-Scott  Co.,  Baltimore,  Md. 

SYRUPERS  AND  BRINERS. 

Ayars  Machine  Co.,  Salem,  N.  J 
Berlin  Chapman  Company,  Berlin,  Wls 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Machinery  Corporation,  Hoopeston,  Ill. 
A.  iC.  Robins  &  Co,,  Inc.,  Baltimore,  Md. 


moiai,  vjpiass  lanea,  wood. 

Berlin  Chapman  Company,  Berlin,  Wis.* 
raisholm-Ryder  Co.,  Niagara  Falls,  N  Y 
Fo^  Machinery  Corporation,  Hoopeston,  III 
.  5'  i;®"dsenkamp  Co.,  Indianapolis,  Ind. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md 


VACUUM  PANS. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 


WAiMi£its,  Fruit,  Vegetable. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin  Oiaoman  Company,  Berlin,  Wis 
CTisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Fo<^  Machinery  Corporation,  Hoopeston,  Ill 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sinclair-Scott  Co,  Baltimore,  Md. 

The  United  Co.,  Westminster,  Md. 


BEET  CANNING  MACHINEHY 


Ayan  Machine  Co.,  Salem,  N.  J. 

Berlin  Chapman  Company,  ^rlin,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y 
Fo<^  Machinery  Corporation,  Hoopeston,  Ill. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md 


CAN  MAKERS*  MACHINERY 


Cameron  Can  Mchy.  Co.,  Chicago,  Ill. 


CORN  CANNING  MACHINERY 


CORN  COOKER-FILLERS. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin  Chapman  Company,  Berlin,  Wls. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Madiinery  Corporation,  Hoopeston,  Ill. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

CORN  CUTTERS. 

Berlin  Ch^man  Company,  Berlin,  Wls. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston.  III. 
Morral  Bres.,  Morral,  Ohio. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

The  United  Co.,  Westminster,  Md. 

CORN  HUSKERS  AND  SILKERS. 

Berlin  Chapman  Company,  Berlin,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill. 
Morral  Bros.,  Morral,  Ohio. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

The  United  Co.,  Westminster,  Md. 

CORN  SHAKERS. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin  Chapman  Company,  Berlin,  Wls. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

CORN  TRIMMERS. 

Berlin  Chapman  Company,  Berlin,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill. 
Morral  Bros.,  Morral,  Ohio. 

Sinclair  Scott  Co.,  Baltimore,  Md. 

The  United  Co.,  Westmliuter,  Md. 


1  lE  CANNING  TRADE  •  December  21,  1942 


25 


WHERE  TO  BUY  — Continued 


CORN  WASHERS. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin  Chapman  Company,  BerUn.  Wia. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N,  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sinclair-Scott  Co.,  Baltimore,  Md. 

The  United  Co.,  Westminster,  Md. 


FISH  CANNING  MACHINERY 


Berlin  Chapman  Company,  Berlin,  Wls. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 


FRUIT  CANNING  MACHINERY 


Berlin  Chapman  Company,  Berlin,  Wls. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 


KRAUT  MACHINERY 


Berlin  Chapman  Company,  Berlin,  Wls. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  HI. 
F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 


MILK  CANNING  MACHINERY 


Berlin  Chapman  Company,  Berlin,  Wls. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill. 
F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 


PEA  CANNERS*  MACHINERY 


BLANCHERS. 

Ayars  Machine  Co.,  Salem,  N.  I. 

Berlin  Chapman  Company,  Berlin,  Wls. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill. 
A.  K.  Robins  6  Co.,  Inc.,  Baltimore,  Md. 

CLEANERS. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Berlin  Chapman  Company,  Berlin,  Wls. 

Food  Machinery  Corporation,  Hoopeston,  Ill. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sinclair-Scott  Co.,  Baltimore,  Md. 

GRADERS. 

Berlin  Chapman  Company,  Berlin,  Wls. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  III 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sinclair^ott  Co.,  Baltimore,  Md. 


HULLERS  AND  VINERS. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
F.  Hamachek  Machine  Co.,  Kewaunee,  Wls. 
Sinclair-&ott  Co.,  Baltimore,  Md. 


PICKING  TABLES. 

Berlin  Ch^man  Company,  Berlin,  Wls. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 


WASHERS. 

Berlin  Chapman  Company,  Berlin,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sinclair-Scott  Baltimore,  Md. 


PINEAPPLE  MACHINERY 


Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 


PRESERVERS'  MACHINERY 


Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill. 
F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 


STRING  BEAN  MACHINERY 


BLANCHERS 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin  Ch^man  Company,  Berlin,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Coiporation,  Hoopeston,  IlL 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 


CUTTERS. 

Berlin  Chapman  Company,  Berlin,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill. 
Nolan  Machinery  Corp.,  Rome,  N.  Y. 

A.  K.  Robins  &  Co.,  me.,  Baltimore,  Md. 

GRADERS. 

Berlin  Ch^man  Company,  Berlin,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

PICKING  TABLES. 

Berlin  Ch^man  Company,  Berlin,  Wis. 
Chisholm-Ryder  Co..  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill. 
A.  K.  Robins  Si  Co.,  Inc.,  Baltimore,  Md. 

SNIPPERS. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 


TOMATO  CANNING  MACHINERY 


EXHAUSTERS. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin  Ch^man  Company,  Berlin,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 


PEELING  KNIVES. 

Ayars  Machine  Co.,  Salem,  N.  J. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 
A.  K.  Robins  &  Co,  Inc.,  Baltimore,  Md. 


PEELING  TABLES,  Continuous. 

Ayars  Machine  Co.,  Salem,  N.  I. 

Berlin  Chapman  Company,  Berlin,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 


SCALDERS. 

Ayars  Machine  Co.,  Salem,  N.  I. 

Berlin  Chapman  Company,  Berlin,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 


WASHERS. 

Ayars  Machine  Co.,  Salem,  N.  I. 

Berlin  Chapman  Company,  Berlin,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill. 
F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co..  Inc.,  Baltimore,  Md. 


TOMATO  PRODUCTS  &  JUICE  MACHINERY 


COOKING  COILS  ior  Kettles  and  Tanks. 

Berlin  Chapman  Company,  Berlin,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill. 
F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 


JUICE  EXTRACTORS. 

Berlin  Chapman  Company,  Berlin,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  III. 
F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 


IXnCE  HEATERS. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill. 
F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 


KETTLES. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  HI. 
F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

PULPERS  AND  FINISHERS. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill. 
F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 


GENERAL  SUPPUES 


ADHESIVES. 

Dewey  &  Almy  Chemical  Co.,  Cambridge,  Mass. 

BASKETS  (Wood),  Picking. 

Planters  Manufacturing  Co.,  Portsmouth,  Va. 
Riverside  Manufacturing  Co.,  Murfreesboro,  N.  C. 

BOOKS,  on  Canning,  Formula,  Etc. 

A  Complete  Course  in  Canning. 

A  History  of  the  Canning  Industry. 

The  Almanac  of  the  Canning  Industry. 

BOXES,  Corrugated  or  Solid  Fibre. 

Eastern  Box  Company,  Baltimore,  Md. 

BOXES  (Wood). 

Planters  Manufacturing  Co.,  Portsmouth,  Va. 

CANS,  Tin,  All  Kinds. 

American  Can  Co.,  New  York  City. 

Continental  Can  Co.,  New  York  City. 

Crown  Can  Co.,  Baltimore,  Md. 

Heekin  Can  Co.,  Cincinnati,  Ohio. 

National  Can  Co.,  Inc.,  New  York-Baltimore. 

CAN  SEALING  COMPOUND. 

Dewey  &  Almy  Chemical  Co  ,  Cambridge,  Mass. 

CLEANING  COMPOUNDS,  Cleansers. 
FERTILIZER. 

INSECTICIDES,  Dusts,  Sprays. 

INSURANCE,  Canners. 

Canners'  Exchange,  Lansing  B.  Warner,  Chicago. 
LABELS. 

Gamse  Litho.  Co.,  Baltimore,  Md. 

Piedmont  Label  Co.,  Bedford,  Va. 

Simpson  &  Doeller  Co.,  Baltimore,  Md. 

Standard  Printing  &  Litho.  Co.,  Baltimore 

LABORATORIES,  ior  Analyses  oi  Goods,  Etc. 
National  Canners  Assn.,  Washington,  D.  C. 

PASTE,  CANNERS'. 

Dewey  &  Almy  Chemical  Co.,  Cambridge,  Mass. 

F.  H.  Langsenkamp  &  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

SALT. 

SEASONINGS. 

SEEDS,  Canners',  AU  VarletieB. 

Associated  Seed  Growers,  Inc.,  New  Haven,  Conn 
The  Chas.  C.  Hart  Seed  Co.,  Wethersfield,  Conn. 
D.  Landreth  Seed  Co.,  Bristol,  Pa. 

Michael  Leonard  Co.,  Chicago — Sioux  City,  la. 
Northrup,  King  &  Co.,  Minneapolis,  Minn. 

Rogers  Bros.  Seed  Co.,  Chicago,  Ill. 

F.  H.  Woodruff  &  Sons,  Inc.,  Milford,  Conn. 

SEEDS,  PEA  AND  BEAN. 

Associated  Seed  Growers,  Inc.,  New  Haven,  Conn 
Gallatin  Valley  Seed  Co.,  Bozeman,  Mont. 

The  Chas.  C.  Hart  Seed  Co.,  Wethersfield,  Conn. 

D.  Landreth  Seed  Co.,  Bristol,  Pa. 

Michael  Leonard  Co.,  Chicago — Sioux  City,  la. 
Northrup,  King  &  Co.,  Minneapolis,  Minn. 

Rogers  Bros.  Seed  Co.,  Chicago,  Ill. 

F.  H.  Woodruff  &  Sons,  Inc.,  Milford,  Conn. 

SEED,  TOMATO. 

Associated  Seed  Growers,  Inc.,  New  Haven,  Conn 
Indiana  Canners  Association,  Indianapolis,  Ind. 

D.  Landreth  Seed  Co.,  Bristol,  Pa. 

Michael  Leonard  Co.,  Chicago — Sioux  City,  la. 
Northrup,  King  &  Co.,  Minneapolis,  Minn. 

F.  H.  Woodruff  &  Sons,  Inc.,  Milford,  Conn. 

SEED  TREATMENT. 

Bayer-Semesan  Co.,  Wilmington,  Del. 

U.  S.  Rubber  Co.,  New  York  City 

SUGAR,  DEXTROSE. 

Com  Products  Sales  Co.,  Now  York,  N.  Y. 

TIN  PLATE. 

FIELD  WAREHOUSING  AND  FINANCING. 
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DEHYDRATION^  EQCIPMEIVT 

A.  K.  ROBIIVS  &  COMPANY,  INC. 

BALTIMORE,  MARYLAND 


Robins  Combination  Shaker- Washer-Blancher-Spray  Washer 


We  show  herewith  illustration  of  the  Robins  Combination  Shaker- 
Washer-Blancher-Spray  Washer  for  use  in  connection  with  dehydrat¬ 
ing  food  products. 

We  shall  be  glad  to  figure  on  equipment  for  dehydration  upon  re¬ 
ceipt  of  information  regarding  the  products  to  be  dehydrated;  ton¬ 
nage  per  hour  or  day  (state  hours  per  day);  what,  if  any,  equipment 
you  now  have,  including  the  various  items  of  machinery  from  the 
time  the  product  enters  the  dehydrating  plant  until  the  same  pro¬ 
duct  reaches  the  dehydration  period. 

Write  for  copy  of  our  new  1942  catalog. 

A.  K.  ROBINS  &  COMPANY,  INC. 

BALTIMORE,  MARYLAND 
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Suice  1876 

ROGERS  BROS. 

HAVE  BEEN  SPECIALIZING  IN 
BREEDING  h  GROWING 
PEAS,  BEANS  &  CORN 

Over  the  entire  period  of  67  years  the  policy  of  constant  ex¬ 
periment  to  produce  a  better  quality  has  never  changed.  A 
staff  of  trained  men  are  constantly  at  work  in  up-to-date 
greenhouses  and  trial  grounds  to  maintain  and  improve  the 
standard  that  has  made  Rogers  Bros,  one  of  the  largest 
breeders  and  growers  of  Peas,  Beans,  and  Sweet  Corn  in  the 
world. 

We  thank  our  many  friends  for  their  continued  selection  of 
Rogers  Seeds  and  pledge  our  continued  efforts  to  furnish 
seeds  of  superior  quality. 

"Blood  'IdU" 

RogersBros-SeedCo. 

308  W.  WASHINGTON  BLVD.  CHICAGO,  ILL. 


